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Every week more and more packers sell more 2-lb. and 
3-lb. packages of skinless wieners in VISTEN film. 


Lower packaging costs. More volume — more profits. 


Ask your VISKING representative. 


VISKING COMPANY 


Chicago 38, Illinois 


UNION 
DIVISION OF CORPORATION 


In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE CANADA LIMITED, Lindsay, Ontario 


A pioneer and leader in the design and manufacture of cellulose and plastic casings for the meat industry 





VISKING and VISTEN are registered trademarks of UNION CARBIDE CORPORATION 






















THE MOST COMPLETE LINE 


BUFFALO-STRIDH 
CASING 
PROCESSING MACHINER 
will give you 
BETTER YIELD—better casings, 
Will save maintenance 
and labor. 











Write for catalog 
and information 





Buffalo offers you the ; 
greatest selection of sausage ~ 
machinery. That’s why g 
Buffalo’s representatives can” 
...and do...tecommend the ~ 
best type and size of machine” 
for your specific need. 









STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 
















@ “Direct Cutting" Converters 








@ “Leak-Proof" 
Stuffers 


@ “Cool Cutting" Grinders 
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Highest Reputation 
TS ¢ Most Complete Line 
Sue cat ; Best Service 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 
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That’s a fact: 

The tastiest, best-looking, best-protected big-brand 
bacons rely on the new super-clear 75BF PLIoFILM for 
topflight protection! 

Why have so many important packers changed over to 
this new PLIOFILM? 

EASY! (1) it’s second to none in clarity (2) stays 
smooth and wrinkle-free under constant exposure to 


WRITE: The Goodyear 


Packaging Engineer for full facts 


and proof of new PLIOFILM performance! 
Goodyear, Packaging Films Dept. 
Q-6419, Akron 16, Ohio 
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The best 
bacons are 
brougnt home 


refrigeration moisture (3) insures longer life and better 
protection of both taste and aroma (4) won’t “grease 
spot” other packages or even white-gloved customers, 
and (5) seals to a positive, heat-sealed weld that won’t 
come loose, won’t run or tear! 


BONUS: the low cost of PLIOFILM, the outstanding 
workability of this film on automatic packaging machin- 
ery, the protection that ups your net profit a-plenty. 


GOOD THINGS ARE BETTER IN 


(GOOD"-YEAR 
SS PACKAGING 
FILM 


Pliofilm, a rubber hydrochloride -T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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150 to 300 hogs 
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Dehairers 
Tubs 
Gambreling Tables 
Hog Hoists 
Tripe Scalders 
Chop * Cut 
Cutters 
Grinders 
Mixers 
Stuffers 

Beef Hoists 
Head Splitters 
Track 

Hangers 
Conveyors 
Cookers 
Presses 
Shredders 
Hashers 
Washers 
Droppers 
Landers 
Permeators 
Trucks 














MEAT MACHINES 


... for the entire plant 








THE Cneinmade was SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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CHOP - CUT or J CHOP + CUT 


“BOSS” builds the finest Chop ¢ Cut for 
conventional chopping of preground meat 
in the coolest, fastest manner, resulting in 
a product of homogenous cut, superior 
binding qualities, and absorption of mois- 
ture. Chop ¢ Cut is fitted with six cool 


cutting double bladed knives. 

“BOSS” builds the J Chop « Cut for 
faster cutting of unground meat. A uni- 
formly fine textured product is produced. 
The J Chop « Cut is furnished with twelve 
J shaped adjustable safety knives. 
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“We've been 100% Fordif 


“We can balance our loads better 
and carry more with the new 


Ford Tilts. They ride smoother, too!’ 


*“We have used Fords in our 
operation since the early 30’s and 
haven’t bought anything but Ford 
trucks since 1948. The 1958 Tilt 
Cab models purchased this year 
are ideal for our type of work. 


“The transportation of merchan- 
dise is a very important part of our 
business since we deliver from our 
warehouse right to the customers’ 
shelves. In the peak season our 40 


trucks will travel as far as 1200 
miles from our plant and will make 
over 1000 stops a day. 


“‘Because we operate on such a 
small margin of profit, we must 
watch our expenses very carefully 
and cannot afford to have a truck 
out of service too long. However, 
we do take the time for thorough 
preventive maintenance and it sure 
pays off. We have one 1950 Ford 


114-ton model with over 137,000 
miles on it and we’ve never had 
the heads off. We expect our newer 
models to do just as well. 


“Our drivers find the Ford Tilt 
Cab models much easier to handle 
in heavy traffic. The wide-open 
visibility makes them excellent fot 
over-the-road work, too. You call 
bet that our next trucks will i 
Ford Tilts, also.” 





S 


Official registrations show AMERICAN BUSINESS BUYS MORE FORD TRUCKS THAN ANY OTHER MAKE LES 
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ifor the last 10 years” 


Says Walter Booth, Supt. of Maintenance, B. A. Railton Co., Chicago, III. 


Whatever your business 
... there’s a FORD truck 
for your special needs 


Official registrations for 1957 show 
that American business buys more 
Ford trucks than any other make. 
There are many reasons for this 
popularity . . . many reasons for 
you tomake your next truck a Ford! 








Ford trucks are your best buy! 
Ford’s initial costs are low and 
resale value is traditionally high. 


B. A. Railton’s busy fleet of Ford trucks can 
be found at work in five Midwestern states. 
They’re equally at home on the highway or in 
congested city traffic. 


The modern Ford Tilt Cab line is 
America’s lowest priced. And Ford 
Styleside pickups are the lowest- 
priced models available with full 
cab-wide body . . . giving you 23% 
more loadspace than any tradi- 
tional pickup box. 


Only Ford offers the economy of 
Short Stroke power in all engines, 
Six or V-8. And Ford’s Heavy Duty 
V-8’s offer new, advanced dura- 
bility features. The modern Ford 
Six, available in Light and Medium 
Duty F-Series trucks, is equipped 


* 


yETON i 
| RAILTON 


* 


with an economy carburetor that 
gives you up to 10% greater gas 
mileage. It’s plenty peppy, too, 
with more horsepower per cubic 
inch than any other six in its class. 

Ford’s rugged cab and chassis 
construction means these new ’58s 
are built to last. All this plus the 
proven fact that Ford trucks last 
longer adds up to America’s No. 1 
truck value. 

See your local Ford Dealer for 
the latest in ’58 trucks or the best 
in A-1 used trucks. 


ORD TRUCKS COST LESS 


LESS TO OWN... LESS TO RUN... LAST LONGER, TOO! 
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GLOBE’Ss 


STAINLESS STEEL) 
EQUIPMENT 


® offers new standards for long wear and heavy service 
@ meets new rigid inspection requirements 


Globe’s economies in manufacturing now bring Stainless Steel within 
the reach of every packer—large or small. You can effect: big savings: 
on maintenance due to rust-free surfaces and the longer life of the; 
equipment itself. Yes—you can smooth out inspection problems, wipe: 
out corrosion and contamination, and save money with Globe's Stain= 
less Steel equipment in your plant. Let us give you the details. Write 
today. Globe equipment is now available 4 
through "NATIONWIDE" leasing program 











SERVING THE MEAT 
PACKING INDUSTRY 
SINCE 1914 WITH 
Globe Stainless Steel steril- EXPERTLY DESIGNED 
izing lavatory with sterilizing 


box, drinking fountain and liq- EQUIPMENT Globe Stainless Steel Soaking Vat. Corners rounded for fa! 
uid soap dispenser. cleaning. Ruggedly built for longer service. 


Globe Stainless Steel Sausage Meat Truck. Solid molded 
Globe Stainless Sweet Pickle Meat Soaking Truck. Remov- rubber wheels. Easier rolling is provided by TIMKEN roller 
able slat type false bottom, perforated corner drain plate, two bearings for trouble-free maintenance with smoother loads. 
10” wheels and one double wheel swivel 6” caster. Stainless “Framed” underneath with automobile ruggedness to give 
steel body, running gear black. longer life. 


= 


eas Gl ‘ 
uty 24000 ss. PRINCETON AVE., CHICAGO 9, 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St. New York 1, N.Y., U.S.A. 
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still choose the 


Saran Wrap! 


ce When extra protection is important, shoppers rely on this hallmark. 


One touch tells why! Naturally—because she likes the “nice feel” of 
Saran Wrap*! It is friendly to the touch! An extra sales builder for you. And 
—all the flavorful appearance, all the texture comes sparkling through crystal- 
clear Saran Wrap. Impulse sales pull repeat sales. Protection is complete, too! 
Because Saran Wrap is moisture proof, it helps keep weight, flavor and color 
intact. Saran Wrap means fresher foods to millions of homemakers. Let Dow 
Packaging Service help you put “sell” into your products... and long range 
savings too! Write to THE DOW CHEMICAL COMPANY, Midland, Michigan, 
Plastics Sales Dept. PL1729B. *trademark 


YOU CAN DEPEND ON 
































Van body mounted on Dodge 500 chassis wiih Custom e 


Dodge Heavy-Duty Finance Pian 
is designed to save you money! 


Need a new truck, but need to watch your working 
capital, too? The Dodge retail finance plan for heavy- 
duty trucks was designed for just that situation. It 
lets you operate modern, efficient trucks without 
burdening yourself with excessive finance charges. 


Designed with the same understanding of truck 
problems that has made Dodge Power Giants out- 
standing, the Dodge Heavy-Duty Retail Finance 
Plan is tailored to your needs. Whether you need 
one truck or several, you can finance your purchase 
with a minimum down payment, and with lowest 


financing cost. Payments can be arranged over an 
extended period. 


What kind of equipment can be financed with this 


plan? Any Dodge medium-duty, heavy-duty (4 
through 900 models) or four-wheel-drive truck 
plus extra equipment, including bodies mounted ¢ 
the trucks. 


This new plan makes it both easy and economie 
for you to get Power-Giant advantages: exclusi 
Power-Dome V-8 engines that keep maintenance# 
a minimum... rugged “Job-Rated” construct? 
. .. famous Dodge economy and dependability .. 
advanced Dodge styling. 


Let your Dodge truck dealer show you how ™ 
Heavy-Duty Retail Finance Plan helps truck opé 
tors with established credit own thrifty new Dod 
Power Giants. See your dealer soon. 





BI®@) BD) CG = Power Giants 
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for your copy of this book! 80 pages of 
uty (4 workable, low-cost, REMARKABLY 
} True SUCCESSFUL Hot Dog promotion 
inted « ideas! See how you, too, can turn “July 
: . .. National-Hot Dog Month” into the 
eal most powerful selling force you've ever 
ea used! Hundreds of other packers and 
structio related manufacturers are doing it! 
vility .. What about YOU? Get your copy now. 
WRITE TODAY! 
how thi 
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Tee-Pak, Inc. Tt Tee-Pak of Canada, Ltd. 


Chicago « San Francisco PAK 


Merchandising Division 
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IN AN OVERWHELMING MAJORITY OF 
125 SEPARATE PLANT TESTS, 
EQUILIBRATED WIENIE-PAK CASINGS 
ACTUALLY DELIVERED GREATER 
EFFICIENCY ON MECHANICAL PEELING 
EQUIPMENT THAN HAD EVER BEEN 
ACCOMPLISHED PREVIOUSLY! 


Now ... Produce Wieners More Efficiently, 
More Uniformly... Actually Save Money! 


Call your TEE-PAK man for all the 
facts and special test arrangements! 


Tee-Pak, Inc. 2s Tee-Pak of Canada, Ltd. 


Chicago * San Francisco Toronto 
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Back and then Forward 


As many of the leaders of the American meat 
packing industry of the twentieth century gather 
in Boston next week, and visit the places where 
their business was born more than 300 years 
ago, we ll wager that more than a few will feel 
some envy for the lot of William Pynchon, 
packer of salt pork and corned beef in the 
Massachusetts Bay Colony during the 1640's. 
They'll undoubtedly compare the esteem with 
which Uncle Sam Wilson and his honest bar- 
reled beef was regarded in 1814—esteem so high 
that his name was given to the characterization 
of our nation—with the sometimes shabby sus- 
picion accorded meat packers today. 

Packer Pynchon, of course, had some mighty 
bloodthirsty neighbors to the north, west and 
south of his Connecticut River plant, but no- 
body minded whether he immobilized those 
redskins, or a Cavalier upstart, or his hogs, by 
COs, or employed a more old-fashioned method. 

Authorities of the Bay Colony and the church 
undoubtedly stuck more than a little finger 
into his business, but he did escape a FTC- 
USDA tussle, the NLRB, the AFL-CIO, the 
Internal Revenue Service, federal and/or state 
inspection and other modern complexities. 

His ships bearing provisions for the West 
Indies may have had to “stand and deliver” oc- 
casionally at the command of some of the free- 
booter brethren of the Spanish Main, but packer 
Pynchon never had to face a chain store buyer. 
He didn’t have to worry about shelf life, or 
color fading, or package appeal, or sharp-shoot- 
ing competition. Lucky packer Pynchon. 

While the Puritan packer’s operation probably 
lies too deep in the past to arouse any real 
feeling of kinship with today, how about Uncle 
Sam Wilson? 

His name, and the character of the nation, 
were associated with the meat he packed and 
peddled during the time of our great-great 
grandfathers. It is an association that should 
be regained for the whole industry. Perhaps 
livestock producers, marketing agencies, the 
government, packers and retailers should start 
thinking and acting in terms of this kind of 
identification of the meat industry’s products— 
beef, pork, lamb and processed meats alike—in 
talking to domestic and foreign consumers: 

“This is Uncle Sam’s Prime, and this is Un- 
cle Sam’s Choice, and this is Uncle Sam’s pork.” 





~ News and Views 





The Cooley-Hill bill (HR-9020), which would retain basic 


jurisdiction over the meat packing industry in the U. S. Depart- 
ment of Agriculture, was reported out this week by the House 
rules committee. The committee said that amendments’ agreed 
upon by Rep. Harold Cooley, chairman of the agriculture com- 
mittee, and Rep. Oren Harris, chairman of the committee on 
interstate and foreign commerce, will be offered when the bill 
comes up for debate on the House floor. One of the amend- 
ments would permit the Federal Trade Commission to exercise 
a limited jurisdiction over meat packing. The FTC would be 
able to proceed at the wholesale level “if it determines that 
effective exercise of its power or jurisdiction with respect to 
retail sales” of meat, meat food products, livestock products 
in unmanufactured form or poultry products “is or will be im- 
paired in the absence of the exercise of power or jurisdiction 
over all transactions in the commodities involved” in an in- 
vestigation or proceeding. The amendment would require the 
Commission to give the Secretary of Agriculture notice of its 
determinations of this nature, and it would not be authorized 
to proceed if within ten days the Secretary notified the Com- 
mission that there was pending in his Department an investiga- 
tion or proceeding dealing with the same subject matter. A 
similar provision would authorize the Secretary of Agriculture 
to take jurisdiction over margarine or retail sales by giving the 
appropriate notice to the Commission. 

The O’Mahoney-Watkins bill (S-1356), which, as amended 
by the Senate agriculture committee, would give “concurrent 
jurisdiction” over packer merchandising practices to the FTC 
and USDA, is expected to come up for Senate debate next 
week. Among the latest groups to attack the concurrent juris- 
diction proposal is the Corn Belt Livestock Feeders Association. 
“This legislation would merely turn a confused situation into 
a chaotic one, and in the end the livestock feeders would be 
severely affected because their customers would find it difficult 
to operate and be free buyers of the feeders’ products,” said 
Don Magdanz, executive secretary-treasurer of the association. 
The Corn Belt group supports the Cooley-Hill bill. 


The Freight Traffic managers committee of the Transconti- 


nental Freight Bureau, Association of Western Railways, has 
voted to extend for another year the lower westbound rates 
on fresh meats and packinghouse products that were put into 
effect for one year last August 15, Examiner Otto Hansen of 
the Interstate Commerce Commission, who conducted hearings 
on the rate situation, recommended in his report that the re- 
duced tariffs be allowed to stand except for shipments to the 
Northwest. The time for filing exceptions to Hansen's report 
has been extended to June 2. Oral hearings on the exceptions 
and other issues are expected to be held on July 28 before 
the Interstate Commerce”Commission in Washington, D. C. 


If It's Good Enough for the federal government, it’s good 


enough for Newark, N. J., agreed Municipal Magistrate A. 
Milton Jacobs in dismissing complaints brought by the city 
against six meat canners for non-compliance with a Newark 
ordinance requiring a statement of ingredients on corned beef 
hash labels. Attorney Allen C. Mathias, representing four of 
the defendants, explained that a 1956 revision of USDA regu- 
lations set standards of identity for corned beef hash and the 
federal agency no longer requires a statement of the product's 
ingredients. Where, as here, the federal government has pre- 
empted the field, states and municipalities cannot enforce more 
restrictive regulations, Mathias argued. The magistrate agreed 
with this view, as did Louis Weiss of the city’s law department, 
who said the complaints had been issued in good faith without 
knowledge of the revised USDA regulation. 
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ELEBRATING its fiftieth anni 
C versary, the Royal Packing Co, 
of St. Louis has commenced 
beef slaughtering in its new East §¢ 
Louis plant. The firm had its begin. 
ning as a butcher shop under it 
president-founder, Harry Sokolik. 
Designed by Henschien, Everds & 
Crombie, packinghouse architects and 
engineers, the plant is among the fir 
constructed for dressing beef with 
the Globe Can-Pak system. The build. 
ing is basically a single-level sla 
tering unit constructed to handle both 
cattle and calves. The killing floor 
has steel-sashed window walls on two 
sides to provide the maximum d 
of natural light to facilitate workman. 
ship. One side of the cooler area has 
temporary walls so that cooler space 
can be expanded with minimum difi- 


SIDE AND BACK views of the new plant showing sidings, pens and (top) blank cooler wall. The latter is removable for later expansion. 


New Royal Plant at East St. Louis, Ill., is Among the First 
Constructed for On-the-Rail Beef Dressing 





culty. All inedible and hide operations 

are housed in the basement. Product 
ages =! . comes to this lower level via chutes. 
@ LOW BACKER ae eee Both cured hides and ground meat 


fone and bone scraps are conveyed to 
: trucks or railroad cars. A concrete 
Peace cnt lang ramp leads into the basement for 
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"management decided to build the 

new plant where the rail facilities 

‘ were readily available—and then went 

ee one step farther and located it nett 

: ae % ) to a car icing dock. oe 
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SCRI BER @ @ HEAD BUTCHERS FRONT FOOT SKINNER the firm’s fleet of 100 leased refriger 
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ing. The company can load three 
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Cnr e with new steel-sheathed reefers 
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In the Pictures: |. First of high platform butchers skins out free 
leg, flank and top of round. 2. High rail carries gammed leg into 
position for automatic transfer. 3. Floating rail is lowered so 
utility butcher can remove shackle from leg; limit switches restrict 
the rail’s travel. 4. Butcher skins second leg. The dolly used to 
handle trolleys can be seen on platform at right. 


the East and Southeast, and serve as moving billboards 
in these wholesale meat centers. Management believes that 
leasing cars assures their availability when they are 
needed to serve the firm’s customers, says Joseph Sokolik, 
secretary, one of Harry Sokolik’s two sons who are active 
in the business. The other is David, treasurer and man- 
ager of the East St. Louis plant. 

The livestock pens can receive cattle either by rail or 
truck. Pens are located at one end of the building and 
from them the cattle are funneled into two knocking pens 
with air-operated gates. Once stunned, the shackled cattle 
are hoisted and picked up by the automatic rail conveyor 
feeder which begins their transportation through the Can- 
Pak system. The whole slaughter system was engineered, 
furnished and installed by The Globe Co., Chicago. 

The conveyors are powered by a single variable speed 
drive. The line is housed in a 90 ft.x 81 ft. floor. The 
system is in its shakedown stage as the crew buildup 
and training are ‘still in progress, says David Sokolik. The 
temporary wooden work platforms will be replaced with 
steel units when exact heights are determined. 

Although operations began late last year, adjustments in 
chain assignments are made as the gang is enlarged when 
more cattle become available. The current temporary 
shortage of cattle has postponed the projected increases 
in slaughter, comments David Sokolik. 

OPERATION: Cattle first pass the curbed bleeding area 
where two butchers stick, scalp and skin out the front 
feet. The carcasses then move past the station where 
another butcher removes the heads, dehorns them on a 
Globe press, places them on head conveyor hooks and 
flushes them with a high pressure spray. Stainless steel 
screens separate the heads to prevent soiling the cleaned 
heads with the spray. The water falls into a circular pan 
that drains into the sewage system. When running at 
maximum capacity, a tongue dropper and inspector will be 
stationed by the head conveyor and the cleaned and 
passed heads will travel to the workup section. Tongues 
are dropped while on the conveyor and pass through 
an automatic shower stall. 

The headless cattle come to the first of the high plat- 
form stations at which the first butcher skins out the free 
leg, open the crotch, rims over the side to the flank and 
tims the top of the round. 

The next butcher works between the two legging sta- 
tions. He cuts off the first foot with a power saw, inserts 
the trolley in the gam and places it on the transfer pickup 
rail. Fingers on the chain of the 16-ft. high rail push 
the carcass into position for engagement by the main 12-ft. 
dressing conveyor. 

After the beef carcass has been transferred, and the 
shackle freed, the high rail continues to carry the freed 
shackle to the dropoff conveyor that deposits it at the 

ty landing area. The high rail returns in a runaround 
flight to the automatic feeder station. 

The same butcher removes bags, etc., and cuts the 
second foot with another power saw located at the other 
end of his work platform (see flow diagram). He also 
temoves the diate from the second leg when it arrives 
at the automatic transfer engineered by Globe for Royal. 
At this point limit switches coordinate the flow of car- 
casses so that only one is in position for the transfer. A 
floating section of the high rail is mounted on a piston 
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which, when activated, lowers the rail. While the piston 
is down and the chain is slack, the operator removes the 
shackle from the leg. The piston automatically moves the 
rail back into position for the shackle trolley to be pushed 
by the next high rail finger. 

With the carcass weight supported by the gammed 
leg on the main dressing rail, the second leg is skinned 
by another butcher who also rims the flank and the top 
of the round and drops and ties the bung. The utility 
butcher cuts the skinned foot with a power saw. 

At the next station a butcher inserts the trolley hook 
into the gam of the second leg and places it on a sloping 
rail with a weight-activated connection that brings the 
second leg onto the main dressing rail. A Jarvis power 
knife is used to rump the carcass to about 4 in. below 
the tail. The butcher also employs a tail puller to clear 
the tail. 

While he is working on the rump, another butcher at a 
lower station rips open the hide and clears the shank 
and brisket. He rims the hide about 6 in. He also cuts 
off the front feet and deposits them in the chute at this 
point during the operation. 

After leaving the butting station, the main conveyor is 
equipped with an automatic spreader which spreads the 
legs 3 ft. This aids in subsequent operations, particularly 
in siding, hide pulling and splitting. 

Trolleys are lifted to the high work platform on a pipe 
dolly that holds approximately 100 trolleys. A portable 
electric hoist is used to lift the unit. The trolleys are 
collected on the dolly at the loading dock and are moved 
on it through the washing cycle. A portable electric hoist 
is used to lift the unit in and out of the various detergent, 
rinse and oil baths. 

At the next station, a butcher on a hydraulic platform 
pulls the hide from the round and uses a Jarvis power 
knife to rim the sides toward the back and clear out the 
shoulder and brisket. He rims the hide another 8 in. The 
platform moves up and down as needed. Generally, the 
butcher is elevated to the top position and rides down 
with the platform as he clears the hide. The platform’s 
rate of downward travel is adjustable. 

The following butcher at floor level then skins out the 


In the Pictures: 5. Rumper uses power knife; butcher on low 
platform rips open and rims. 6. Working on hydraulic platform, 














rosette and the neck section with another Jarvis knif 
After this procedure the carcass is ready to be handleg 
by the hide puller. : 
The operator places the freed hide edges in the gripper. 
arms and activates the unit; the hide is pulled by the 
gripper arms at the same time that the carcass is pushed 
forward by the back plate and held in position with the) 
radial side support arms. The back plate and side supp OF 
arms are adjustable for carcasses of different sizes. Th 
movement of these two supports is coordinated so thap 
they aid the pull of the gripper arms. s 
The hide pulling unit travels with the conveyor and 
returns to home position at the end of the pulling cycle) 
The unit pulls the hide approximately 18 in. and cleag 
it from the most difficult portion of the carcass, namely 
the muscled side. It leaves about 8 in. of hide on the bag 
At the next station the hide pulling machine operator 
opens the brisket with a B & D brisket saw, cuts the 
























aitch bone if needed, and another butcher frees the hide § as th 
from the lower back and rods and ties the weasand. The dang 
dropper clears the hide from the upper portion and drops § hides 
it in the chute that discharges onto the inspection table Th 
in the hide cellar. in its 


The carcass is then brought parallel to the inspection § much 
conveyor on which the eviscerator deposits the viscera. § avera 
The hood over the sterilization section of the viscera prodt 
conveyor is equipped with an exhaust fan that reduces § is cu 


the amount of steam vented in the room. items 

The inspected viscera are separated into the pluck and § work 
paunch for workup. veyol 

Fancy offal items are chilled in a blast freezer and § head 
packed in an adjacent cooler. A storage freezer with a Th 
capacity of 150,000 Ibs. is located adjacent to the offal § sides. 
packing cooler‘and shipping dock. ment 


The carcass is split with a B & D power saw, continues § Adeq 
through the high and low washing and shrouding stations § casse 









and is weighed and moved into the hot carcass cooler. The Ca 
company will install automatic carcass washers in the § the c 
near future, according to David Sokolik. trans: 
Management is well pleased with the performance of § rest 
the new rail dressing operations, observes Harry Sokolik. Th 
The quality of workmanship has been materially improved J own 
equi 

butcher continues rimming. 7. Floor level worker skins out neck and is di 
rosette. 8. Pulling machine clears hide past the muscled side. wood 
dowr 

the c 

ing ¢ 


car | 
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as the butchers work in natural positions. There is no 
danger of soiling the carcasses and the percentage of cut 
hides has been drastically reduced. 

The kill floor, which is tiled to ceiling height, is striking 
in its cleanliness since the rail dressing system eliminates 
ection § much of the soil that has to be removed constantly in the 
scera. § average bed plant. Furthermore, there is virtually no 
isceta § product handling, asserts Jerry Sokolik, David’s son, who 
duces § is currently assigned to production. The offal and head 
items are moved by chute or conveyor to their proper 
k and workup stations. For example, the head inspection con- 
veyor carries the head from the flushing stations to the 
r and § head splitting station with its Carpenter-Hetzler splitter. 
vith a The kill floor has a high ceiling with windows on four 
> offal § sides. The high level of natural illumination is supple- 
mented with reflector lighting spotted to the work areas. 
tinues § Adequate light assures good workmanship on the car- 
tations § casses, declares Jerry Sokolik. 

r. The Calf slaughtering is done in the same floor area. After 
in the § the calves have been hoisted, bled and washed, they are 
transferred to the beef dressing conveyor to facilitate the 
nee of § rest of the operations. 

okolik. The overhead rail conveyor system is supported on its 











proved § Own steel beams. The two carcass chill coolers are 

equipped with Frick floor units. Cold air from the units 
eck and is distributed through the whole cooler via a_ slatted 
le. wooden duct at ceiling level. This distributes an even 





downward flow of air through the whole cooler. From 
the chill cooler the carcasses are moved into a main hold- 
"ing cooler. The refrigerated shipping dock has three rail 
car loading spots and one for trucks. Each of the spots 
has a high and low run-down rail section. The shipping 
dock also has accumulator rails on which a shipment can 
be pre-assembled: for rapid loading. Canvass door cano- 
pies extend to the refrigerator cars. 

Hides are cured with brine. After trimming and in- 
spection, the hides are chuted into the curing vat which 
has two rotating paddle wheels that keep the hides in 
Motion and in suspension. It takes about 16 hours to 
cure hides in the vat, says Russell Lenz, hide foreman. 
Time controls on the paddles cut them out at 9 p.m. but 
"kick them in for 10 minutes per hour thereafter to keep 
the hides in suspension. The salt consumption per hide 
is about the same as for the pack system, says Jerry 
Sokolik. However, the hides are fully cured and ready 
for shipment in a much shorter time. 

The curing operation consumes. about 4,000. to 6,000 
Ibs, of salt per day. Overflow is pumped to one of two 
Lixators, each of which holds a carload of salt, and is 
Fetarmed to the vat as 94° brine. The. overflow drops 
| from the vat top into a well and is drawn off by pumps 
the upper level. Pumping from the top keeps hair, 
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In the Pictures: 9. Operator of hide puller also opens brisket 
with power saw. 10. Heads are screened to avoid cross splashing 
during washing. 11. Russell Lenz, hide curing foreman, tallies weight 
of a lot. 12. Lem Haskins, plant engineer, examines wiring of com- 
pressor controls. 13. Inspected slaughter figures are checked by 
Ben Gray, Royal personnel manager, and Dr. H. J. Osterholtz, MID 
supervisor, National Stock Yards station. 





manure, etc., out of the pumps and has materially in- 
creased their life, reports Lem Haskins, plant engineer. 

The following morning the drained hides are removed 
from cure and shelved for drainage and then are packed 


JOSEPH SOKOLIK, secretary 
of the Royal Packing Co., 
maintains his office in the 
firm's original plant in St. 
Louis. This structure-is be- 
ing used as a city sales unit. 





in grade lots. In packing, the hide is folded along its 
back on a horizontal plane and placed with the back side 
toward the pack. This pattern facilitates drainage. 

A conveyor is used to transport the drained hides from 
the curing cellar to the railroad siding. 

The inedible department is fully mechanized. Soft ma- 
terial is chuted to a Dupps hasher-washer and hard mate- 
rials to a Mitts & Merrill hog; both discharge into a blow 
tank that holds a melter charge. The three Dupps 5 x 12 


[Continued on page 26] 
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Humane Slaughter 


Several New Stunning Methods Under 


Study by Meat Packing Industry 


IVESTOCK stunning techniques 
developed by the industry in its 


search for improved slaughtering 
methods were evaluated by C. H. 
Eshbaugh, consultant to the Ameri- 
can Meat Institute, in testimony last 
week at the Senate agriculture com- 
mittee hearings on so-called humane 
slaughtering bills. 

Eshbaugh, who retired last Sep- 
tember after 48 years with Swift & 
Company, served for six years as 
chairman of the AMI’s special com- 
mittee on improved methods of 
slaughter and also was co-chairman 
of the joint committee of the AMI 
and the American Humane Associa- 
tion. Eshbaugh’s statement before the 
Senate committee follows: 

The committee on improved meth- 
ods of slaughter of the American 
Meat Institute has been working with 
a committee of the American Humane 
Association to improve methods of 
handling food animals in meat pack- 
ing plants and, in particular, methods 
used for rendering them unconscious 
before bleeding. 

First work was on a method which 
could be applied readily to stunning 
of cattle as an improvement on the 
concussion method then in general 
use where a blow on the head was de- 
livered by a hammer. A stunning tool 
has been developed which has given 
quite satisfactory results and can 
be used on cattle in most plants with- 
out any change in equipment or han- 
dling of animals. This tool was origi- 
nally proposed by John Macfarlane 
of Massachusetts Society for the Pre- 
vention of Cruelty to Animals, who 
is a member of the joint committee 
of the American Meat Institute and 
the American Humane Association. 
It was developed by the Remington 
Arms Co., working in conjunction 
with the AMI-AHA joint committee 
at plants of AMI members. This 
stunning tool is now in regular use in 
about 200 plants. This method has 
been used in tests on calves, lambs 
and hogs, and these tests are still in 
progress. It is now in regular use on 
lambs and hogs in one plant. It is 
being used on large calves in a num- 
ber of plants. 
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Senate Committee is Told by C. H. ESHBA \ 


The Cash-X captive bolt pistol is 
in use in a number of plants for 
stunning animals. A blow of this tool 
is delivered by a bolt which pene- 
trates the skull to cause unconscious- 
ness. There are other tools available 
which use a penetrating bolt as a 
means of stunning. Some are cylin- 
drical in shape and can be held in 
the hand for direct application to 
the head, as can the Cash-X captive 
bolt pistol. Others have a short han- 
dle designed for use on calves, lambs 
and hogs or a long handle for use 
on cattle. Either short or long han- 
dle tools may be used on any specie. 
The Remington stunning tool with 
short or long handle can be used 
with either a mushroom-type stun- 
ning knob or a _penetrator. 

ACCURATE PLACEMENT ES- 
SENTIAL: In stunning by means of 
a blow on the head, accurate place- 
ment is essential. This is true whether 
the blow be delivered by penetrating 
or non-penetrating stunning head 
tools. The power of the blow must be 
suited to the specie of animal being 
stunned by means of varying power 
loads available from manufacturers 
of these tools. For example, the heav- 
ier loads are used for cattle and hogs, 
and the penetrating bolt requires less 
power than the non-penetrating head 
where the contact is on a much larger 
area than with the penetrator. 

The choice of type of tool will be 
determined first of all by need for 
recovery of brains as edible product. 
Where the captive bolt type is used 
and the bolt penetrates the brain, the 
Meat Inspection Division has ruled 
the brain to be inedible because of 
presence of skin and bone introduced 
at the time of penetration of bolt. 
This applies to all species and is a 
serious disadvantage. 

The mushroom-type stunning head 
does not penetrate. It is being used 
very extensively for stunning cattle, 
with good results. Bleeding into the 
brain is no worse than with the old 
type hammer, allowing recovery of 
brains as edible product. There is no 
penetration of the hide at the point 
of impact. For bulls and hard-boned 
cows there is a modified form of 
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mushroom head known as a com 
nation knob which carries a sh 
penetrating bolt projecting from 4 
face of the knob. This penet 
about 1% in., being stopped by # 
flat surface of the knob. It offers 
advantage of the penetrating 
for hard-headed cattle together wit 
the stunning effect of the flat surf 3 
as it contacts the head. Since there@ 
penetration of the cranial cavity, t® 
brain may not be recovered as edible 
product. 

The captive bolt is used on cattle 
in many plants with satisfactory 
stunning results. The brains are not 
edible product, and there is a hole in 
the hide at the point of impact. This 
type is available with pistol grip, as 
a tool to be held in the hand, or with 
short or long handle. The longer pene 
trating bolt is sometimes used at the 
base of the skull. If properly placed, 
it stuns satisfactorily but occasionally 
is not readily withdrawn as the an 
mal arches its back in falling after 
receiving the blow. 

CALVES AND LAMBS: Stunning 
of calves and lambs parallels that of 
cattle but requires a blow of much 
less force. Calves are best stunned 
by a non-penetrating blow at the 
back of the head which minimize 
breakage of bones of the skull and 
bleeding into the brain. A penetrat 
ing bolt may be used on top of the 
head, in which case the brain is nt 
available for food and there is a hole 
‘in the head skin. Medium and heavy 
weight calves can be stunned withovt 
serious difficulty. Light weight calves 
have little resistance to a stunning 
blow, however light it may be. There 
is often severe damage to the head 
and to the meat of the neck whet 
light weight calves are stunned, 
this damage results in trimming losses. 

Average lambs may be 
satisfactorily by either type blow # 
top of the head, but again brains 
are lost to inedible if a penetrato! 
is used. Light lambs are difficult © 
stun without damage to the 
and resulting trimming losses. Heav 
sheep with a considerable gro 
wool on the head require a pene 

[Continued on page 26] 
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Executives Go Back to 


will be the motto for 70 execu- 

tives of U. S. meat packing 
firms when directors of the American 
Meat Institute convene for their 
spring meeting at the Hotel Somerset 
in Boston on May 13. The American 
meat packing industry was born on 
the banks of the Connecticut River 
near Springfield, Mass., in the 1640's. 
The first American cowboys roamed 
Boston Common 303 years ago. Meat 
packer Samuel Wilson, the original 
of “Uncle Sam,” was born in Arling- 
ton, Mass., in 1766. 

Presidents and chief executives of 
many national, regional and_ local 
meat packing concerns will join ex- 
ecutives of New England meat com- 
panies for three days to visit the 
Down-East shrines of their industry, 
inspect modern processing facilities 
and discuss scores of national prob- 
lems and challenges confronting pro- 
ducers and meat processors. 

“This will be, insofar as we can 
determine, the first major pilgrimage 
by leaders in the meat processing in- 
dustries to our venerable homeland,” 
Homer R. Davison, president of 
American Meat Institute, announced 
from the trade association’s national 
headquarters. “In recent years, mem- 
bers of our board of directors have 
made it a practice to hold the spring 
meeting in various meat production 
and distribution centers. This enables 
Us to acquire greater familiarity with 


Br TO THE BIRTHPLACE” 
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regional facilities and local problems 
that exist across the continent. 

“We have long anticipated this 
homecoming to New England,” he 
went on. “The multitudinous prob- 
lems associated with providing 154 
Ibs. of meat and sausage per year to 
every American, plus the potential 
markets for leathers, chemicals, medi- 
cines and 500 other by-products from 
livestock, have urged us west or 
south. Now, in 1958, we are truly 
delighted to look homeward . . . for 
nostalgic as well as economic reasons. 
The New Englander is a _ historic 
gourmet of quality meats. His hearty 
appetite and inventiveness perpetu- 
ated through the centuries, gave our 
nation many of its favorite foods. 

“This same inventiveness gave birth 
to our industry in the 1640’s when 
William Pynchon, founder of Spring- 
field, Mass., erected America’s first 
packing plant and sailed his ships 
down the Connecticut with supplies 
of corned beef and salt pork for the 
West Indies. It will be an exciting 
experience for every AMI director, 
from California, the Northwest, the 
Deep South and the Great Plains, to 
make this pilgrimage back to the 
homeplace of meat packing.” 

Mementoes of “the old home place,” 
and the pioneer years of the industry, 
will be in prominent display at the 
Hotel Somerset during the sessions. 
A portrait of William Pynchon, the 
first American meat packer, will hang 


a 


ABOVE: Standish Bradford of South Hamilton, Mass., showing cow 
and calf of historic Devon breed, first brought to America by the 
Puritans in 1623. Since full-grown cows weighed around 600 Ibs. 
when the Puritans landed, the contrast between cow and calf dem- 
onstrates increase in stature during three centuries in America. 


LEFT: Dr. Walter N. Merrill (right), director of Essex Institute, 
Salem, Mass., displays only known portrait of William Pynchon, first 
American meat packer, to Bertram C. Tackeff (left), vice president 
of New England Provision Co., Boston, and New England director of 
American Meat Institute, and John Buckley, AMI representative. 


Industry's Birthplace 


above the chairman’s rostrum. It was 
copied, in color, from the only known 
life painting of Pynchon, who was also 
first treasurer of the Massachusetts 
Bay Colony. The original, hanging in 
the Essex Institute at Salem, Mass., 
was made available to AMI repre- 
sentatives by Dr. Walter N. Merrill, 
director of the Institute, and Stephen 
Phillips, trustee. 

Standish Bradford of Boston and 
South Hamilton, will bring prize ani- 
mals from his herd of Devon cattle 
to Boston so that the AMI board can 
see examples of the pioneer strain 
that participated in Boston Commons’ 
first trail-drive in 1655. This is an 
incident believed to mark the official 
“birth” of the American cowboy. De- 
von cattle first landed at Plymouth 
in 1623 and were the principal 
breed in use when William Pynchon 
founded Springfield. John Pynchon, 
William’s son, is credited with making 
the first commercial trail drive of cat- 
tle when he and neighbors, dressed in 
the moosehide equivalent of “chaps,” 
herded _stall-fattened cattle from 
Springfield to Boston Commons. 

Ranking in interest at the meetings 
will be photographs and mementoes 
dealing with the life of Samuel Wi'- 
son, the Arlington, Mass., boy who 
became beef provisioner to the U. S. 
Army camp at Greenbush, N. Y., dur- 
ing the War of 1812. From the 
“U.S.” symbol on Wilson's beef bar- 

[Continued on page 36] 
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ILESTONES in creative effort 
M are being established this year 

by both the Cimpl Packing 
Co. and its home city of Yankton, So. 
Dakota. The plant celebrated ten 
years of successful growth with an 
open house on April 13. The city was 
recognized early this year as a rep- 
resentative All-American City and 
awarded high honors by the National 
Municipal League and also by Look 
magazine. 

Citation of Yankton for “energetic, 
intelligent and purposeful” effort 
might also be extended to the plant, 
since Cimpl’s is a neat and progres- 





TOP LEFT: President Laddie Cimpl checks plans for future expan- 
sion of the plant. TOP CENTER: Superintendent John Cimpl shows 
how each piece of ring product is individually tagged before 
being placed in a vacuum pouch. TOP RIGHT: Strip loins are 
vacuum wrapped in preparation for ageing. After the loins have 
aged for three weeks, they are cut into 8-oz., '/2-in. steaks and 
cartoned. The modern plant is framed in trees and landscaped. 


Cimpl’s Plant 
Stands Out in 


Yankton, the Representative All-American City 


sive small midwestern packinghouse. 

Located near the Nebraska line on 
the north bank of the Missouri River, 
the plant lies close to highway No. 
50 leading toward Sioux City. Viewed 
from the highway the landscaped 
structure appears to resemble an of- 
fice building or research laboratory 
rather than a meat plant. The build- 
ing was designed by the architectural 
firm of Willis Regier, Omaha, entirely 
to federal specifications, and is flanked 
by main line railway tracks and lo- 
cated next door to an independent 
livestock yard. 

Stemming from the enterprise of a 


KNOCKER'S platform is 
located on the front of 
the knocking pen. This 
not only saves space in 
the one-bed layout, but 
also saves the knocker 
many steps and permits 
him to do much other 
useful work on the killing 
floor. During hog slaugh- 
ter the knocking pen 
gate is raised so that 
the animals come onto 
the slaughtering floor 
through this opening. 


































father and six sons who owned and 
operated a string of retail markets for 
many years, the Cimpl Packing Co. 
was started in 1948 when two of the 
sons decided to enter the wholesale 
meat business. At that time, the pret 
ent officers, Laddie E. Cimpl, pres: 
dent and general manager, and Joh, 
vice president and _ superintendent, 
constructed and put into operation 4 
40 x 80 ft. brick and concrete plant. 
Cattle were dressed and cooled on the 
first floor and volume consisted of % 
cattle and 25 hogs a week. Sausa 


processing, which was_ previously 


done on a small scale in the back o 
a downtown market, was moved to 
the plant in 1952. A one-story 501 
54 ft. structure was added in 1954 
to house an office, fabricating and 
shipping room and employes’ welfare 
facilities and an enlarged sausage 
kitchen and processed meat cooler it 
the basement. Last year the stock 
pens were rebuilt with concrete cor 
ners and aluminium gates. 

During its short life the plant has 
been continually remodeled and 1 
equipped to keep up with currea! 
trends. Slaughter now amounts to 200 
cattle and 200 hogs and over 30,000 
Ibs. of sausage is made weekly. Fr 
ture plans call for building a freeze 
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a * a ham. When the curing pickle contains Curafos, sliceabil- 
1n 

= ity is improved... you get a firmer, juicier ham, more 
cooler in 


premium slices, less scrap and a brighter, more stable color. 
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CURAFOS brand phosphates are fully licensed for use under U.S. Patent 2,513,094 
and Canadian Patent 471,769. They are specially processed for ease of solution 
at full permitted strength. See M.1.8. Bulletins 190, 190-1, 199. 
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From pine...to pulp... 
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to paper...to people... sider 
through KVP quiri 
“Protecting America’s meat At 
is our business. We manage 3,400,000 igh 
acres of forest, and we select only the elevs 
} most suitable trees to make into lite” 
i protective papers. Some call us “Tree tranc 
| Farmers’ —we grow more trees than 
we use. So there will always be by a 
KVP paper for the future.” opy. 
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You get low cost protection for your meats a 
when cars are lined with KVP whalehide . 
Line your cars and trucks with 40 lb. KVP cannot result in splinters damaging the meat. - 
Brown Puckered Whalehide. These big, 3750 You get maximum protection with KVP Whale- 
foot long rolls are 42 inches wide. One roll lines hide. th 
50 average freight cars. Let us send you samples and complete infor- pr 
With KVP Car Liners the loading operation mation. Let us prove that you can increase yearly ov 
is not only fast—it is economical as well. Takes profits substantially with KVP Whalehide. sh 
only two men to do the job. Write us today. Tal 
Your meat arrives clean, bright, and attrac- 
tive when you rely on KVP Whalehide. This Other KVP Paper for Packers: Genuine Vegetable ly 
tough, car liner paper never turns pulpy. Never Parchment e Prosperity Waterproofed e D-O-K fa 
breaks due to moisture or curing solutions. Even Waxed e Market Paper e Strip Laminated m 
rough handling during the loading operation Smoked Meat Papers e Oiled Papers tic 
P 
THe KVP Company KALAMAZzOO, MicHiGAN : 
in 
th 






































and enlarging shipping facilities. Con- 
sideration is also being given to ac- 
uiring federal inspection. 

At the front of the plant a short 
flight of concrete steps rises between 
elevated planted areas to an “Armor- 
lite” glass-paneled vestibule. The en- 
trance and office windows are shaded 
by a long 6-ft. deep decorative can- 
opy. The general office is finished 
with cream glazed tile from floor to 
ceiling; floors are rubber tile while 
the ceiling is of soundproof tile con- 
taining recessed fluorescent lights. 
Walls of private offices are paneled 
with natural pine. 

Back of the inner wall of the office 
is a 32 x 38-ft. fabricating and ship- 
ping cooler separated from the killing 
floor, carcass coolers and employes’ 
welfare facilities by a long hallway 
terminating at the east side of the 
building in a fresh meat shipping 
dock. Ceiling and floor construction is 
basically of 6% x 10 x 16-in. precast 
concrete Flexicore slabs supported by 
steel cross members. Top and bottom 
waterproof membranes protect 4 in. 
of cork which is topped with 4 in. of 
reinforced poured concrete finished 
with non-skid emery powder. 

The 24 x 36-ft. killing floor is com- 
pactly arranged, and hogs and cattle 
are slaughtered on alternate days. All 
animals enter the dressing floor 
through the gate leading to the knock- 
ing pen. During hog operations the 
pivoted side gate of the knocking pen 
is secured in open position. This pro- 
vides plenty of clearance for hogs to 
turn at a right angle and continue 
along the wall to the opposite side 
of the room. 

Cattle slide from the knocking pen 
to be hoisted and pass down a single- 
bed setup parallel to the pork line. At 
the knocking pen the knocker’s metal 
platform and access steps are welded 
to the outside of the pivoted side 
gate. This arrangement saves space 
and allows the man who knocks to do 
several later jobs in a limited area. 

The sausage kitchen is located in 
the forepart of the basement. The 
processed meat coolers have their 
own concrete shipping dock in T- 
shape which is accessible by a paved 
ramp from the street. 

Equipment in the kitchen is large- 
ly of John E. Smith’s Sons Co. manu- 
facture with TY-linkers and other 
modern machinery. New _air-condi- 
tioned Atmos smokehouses have tem- 
perature control and recording by 
Partlow instruments. 

Under the company’s “Sunshine” 
brand, the firm manufactures 26 dif- 
ferent sausage items and specializes 
in products most readily salable in 
the region without attempting to 
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STOCK PENS have been renovated with 
concrete posts and light aluminum gates. 


meet competition all along the line 
with excessive variety, explains Lad- 
die Cimpl. 

Unusual sausage items include a 
“Jetrince” (Bohemian) 1-lb. ring 
made somewhat like liver sausage but 
with a distinctive flavor and a mar- 
bled cross section. “Beer-snack” is a 
summer sausage stuffed in straight 
beef middles to average 1% lbs. and 
is hung for 48 hours before being 
given a 72-hour cool smoke. A blood 
sausage is made with barley and 
stuffed in beef rounds to make 12-oz. 
rings. All rings are Cryovac-wrapped 


before shipping. Bologna is made in 
only one grade but put up in a num- 
ber of different styles. A Bohemian 
“wiener bologna” is stuffed in beef 


“casings and linked seven pieces to the 


pound. Jumbo bologna is made both 
fine and coarse ground. A “shortie” 
bologna is stuffed in beef rounds and 
tied in 3-in. links, 

The firm specializes in Prime and 
Choice beef; Prime is sold as “Sun- 
shine” brand and Choice is desig- 
nated as “Dakota” brand. Carcasses 
weighing from 300 to 400 lbs. sell 
well. Particular attention is given to 
primal cuts, fabrication and portion- 
ing. In the preparation of strip lo:ns 
for the production of 8-0z. steaks, 
well-trimmed boned loins are Cryo- 
vac-wrapped in clear bags and aged 
for three weeks at 38° F. The re- 
sulting '%-in. steaks are individually 
wrapped and packed in 10-Ib. car- 
tons. Veal cutlets are packed 40 to 
a 10-lb. box and “dinner steaks” are 
made from top rounds and cut in 5-, 
6- and 7-0z. pieces. Ground beef pat- 
ties and “quickie” steaks in 2- and 
3-0z. portions are formed by Holly- 
matic machines. 

Advertising in this sparsely-settled 
part of the country is done largely 
by radio, point-of-sale spreads and 
personal contact. Deliveries are made 
over a 200-mile radius in the south- 
eastern part of the state. Under a cur- 
rent sales promotion plan, salesmen 
are given credit on a profit-tonnage 
basis as well as for increasing volume. 
Distribution is handled in Interna- 
tional trucks equipped with Fruehauf 
bodies and Thermo-King units. 





Frozen Meat Clawed Into Chunks by Machine 


Blocks of frozen meat are broken 
into chunks of approximately 1-in. 
size by a new machine, the “Roto- 
claw,” in the sausage department of 
Patrick Cudahy, Inc., Cudahy, Wis. 


PLANT ENGINEER Rob- 
et F. Lex and Van Kos- 
matka, project engineer, 
Patrick Cudahy, Inc., 
are examining chunks of 
meat clawed from a 
frozen solid block by a 
new machine. The 
chunked meat, which is 
suitable for use in dry 
sausage and other prod- 
ucts after grinding, drops 
from the machine into 
sausage truck. 


The unit is a companion to the 
“Rotocleaver,” which has been used 
by the company for several years to 
reduce frozen meat for sausage and 
canning purposes. While the Cudahy 















staff has been pleased with the per- 
formance of the Rotocleaver, it re- 
dyces the meat into particles too fine 
for use in dry sausage. 

The 1-in. chunks produced by the 
new Rotoclaw can be fed through a 





PNEUMATIC LIFT is dumping load of frozen 


meat into hopper of the new machine. 


grinder to get the coarse cut material 
used in dry sausage. 

An air-operated lift bucket dumps 
the charge of frozen meat into the 
hopper of the machine. The hopper 
can handle blocks of meat as large 
as 10% x 22 x 30 in. Only one man 
is needed to handle the whole opera- 
tion in the Wisconsin plant. 

The frozen meat arrives in a fibre- 
board container. It usually takes 
longer for the operator to remove the 
meat block from the box than it does 
for the Rotoclaw to chunk the meat. 
The machine can easily keep pace 
with several loaders. Once the meat 
falls into the hopper, it is held in the 
vertical position for rapid reduction 
by a spring pressure plate that is 
pushed open by the force of the drop. 

The reduction shaft, which is 
powered by a 10-hp. electric motor, 
has eight l-in. teeth. The pitch of 
the teeth can be adjusted to obtain 
bigger chunks. The shaft turns at 38 
rpm. and the teeth claw into the 
frozen meat block. The freed pieces 
fall into a sausage truck; the unit is 
mounted on a frame with a 38-in. 
clearance below. 

The older Rotocleaver has required 
little maintenance, reports Lex. On 
one occasion the knives encountered 
a beef hook in a block of frozen meat. 
While they made a lot of noise as 
they hit the hook, the knives were not 
damaged. The hopper, which is 
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hinged, can be tilted back to expose 
the cutting section for cleaning. 

The units handle the frozen meat 
blocks as they come, says Lex. There 
is no need to temper the blocks with 
the additional handling and refriger- 
ated space needed for such an oper- 
ation. Soluble proteins in the meat 
are conserved. 

Both the Rotocleaver and Rotoclaw 
are manufactured by A. W. Hughes, 
Bensenville, Il. 


AMI Charges FTC Ruling Is 
‘Compounding Confusion’ 


A recent decision by a Federal 
Trade Commission examiner is “com- 
pounding the confusion” now existing 
in the U. S. Senate over pending leg- 
islation to transfer jurisdiction of the 
meat packing industry from the U. S. 
Department of Agriculture to the 
FTC, the American Meat Institute 
has declared. 

As reported in the NP of May 3, 
examiner Frank Hier ruled that Giant 
Food Shopping Center, Inc., Wash: 
ington, D. C., is a meat packer and 
subject to the exclusive jurisdiction 
of the USDA simply because the food 
chain recently purchased 100 shares 
of Armour and Company stock. 

“Situations of this kind have led 
some legislators to believe that a new 
law should be passed to place the 
meat packing industry under the 
FTC., instead of the Department of 
Agriculture where it has been for al- 
most 40 years,” the Institute said. “A 
recent bill voted affirmatively by the 
Senate agriculture committee con- 
fuses the matter still further by plac- 
ing jurisdiction of meat packers’ trade 
practices under both government 
agencies.” 


Employer-Financed Pension 
Plan Adopted in Seattle 


Agreement has been reached on a 
new pension plan for 3,000 employes 
of Seattle area packinghouses. Mem- 
bers of six locals of the Amalgamated 
Meat Cutters and Butcher Workmen 
are involved in the pension plan, 
which will be financed entirely by 
contributions from employers. 

Effective July 1, the new plan pro- 
vides maximum pensions of $45 a 
month and disability and other bene- 
fits. Charles J. Mentrin, international 
vice president of the union, said that 
a major objective is to get pensions 
for our 9,000 members in Washington. 

Areas included in the new pension 
plan are Everett, Ellensburg, Yakima, 
Tacoma and Seattle. Provisional sales- 
men and sausage plant workers in 
Seattle also will come under the plan. 
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Packer-Level Improvement 
In Hides to Be NHA Topic 


Meat packers and renderers from 
six states are especially invited to 
attend the north- 
west regional 
meeting of the 
National Hide 
Association to be 
held on Friday 
evening, May 23, 
and all day Sat- 
urday, May 24, 
at the Hotel Ni- 
collet, Minneapo- 
lis, the NHA has 
announced. The 
region includes the states of Minne. 
sota, Wisconsin, North Dakota, South 
Dakota, Iowa and Nebraska. 

Theme of the meeting will be 
“Hide Improvement at the Meat 
Packing and Rendering Levels.” In- 
formal gatherings in hospitality rooms 
are planned for Friday evening. 

The regional convention proper 
will get underway with a “Continen- 
tal Breakfast” at 8:30 a.m. Saturday. 
A round-table discussion of the con- 
vention theme is scheduled to begin 
at 9:30 a.m., with Jack Weiller of 
Jack Weiller & Co., as moderator. 

Panel members will include: Clar- 
ence Wold, Marshall Processing Co., 
Marshall, Minn.; Clifford Stevens, 
Stevens Hide & Brokerage Co., Owa 
tonna, Minn.; Claude Beager, assist- 
ant general manager, Central Bi-Prod- 
ucts, Inc., Redwood Falls, Minn, 
Carl Weeks, Wishner Weeks & Co., 
Inc., Milwaukee; Owen Fleming, Na- 
tional By-Products Co., Inc., and a 
large independent packer. 

Key speaker at the Saturday mon- 
ing session will be Dr. W. J. Aunan, 
animal husbandry department, Agq- 
cultural Institute, University of Minn- 
esota, who will discuss a subject re- 
lated to hides. Several new films on 
the hide industry also will be shown. 





DR. AUNAN 


Soap Use Off, Detergents Up 


Civilian consumption of soap has 
declined steadily since 1944, while 
that of synthetic detergents has 
climbed about equally as fast, accord- 
ing to the U. S. Department of Ag 
riculture. Declining from ii, 194 
high of 29 Ibs. per capita, disappear 
ance of soap last year was onlv 8 Ibs. 
while that of synthetics rose om ! 
Ib. in 1944 to 20 Ibs. last year. 


Ascorbic Acid in Michigan 
Governor Williams signed into 
Michigan law a bill to permit ascorbic 
acid to be used in meat loaves, livet 
sausage, head cheese and sulze. 
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Royal Operating Plant at East St. Louis 
[Continued from page 17] 

melters are equipped with the dump type percolator 
baskets which ales into a screw conveyor, the first 
leg of a system that carries the meat scraps past a metal 
separator to the Anderson Expeller and the pressed mate- 
rial to a feed manufacturer’s truck parked on the concrete 
apron. 

The basement also houses the power section. Two 
62-ton Frick booster compressors are used for the sharp 
freezer. The plant employs the Watkins liquid return 
system. The compressors are monitored by Minneapolis- 
Honeywell units that control suction pressure within a 2-lb. 
range, says Haskins. The control cuts cylinder banks out 
or in on the nine-cylinder centrifugal compressors. 

The shell and tube condenser located in the compressor 
room is cooled by water pumped from the firm’s deep 
well. The same water is used to condense vapor from 
the cookers and then as a spray in the hasher-washer. 
This three-in-one use of the water reduces the pumping 
requirements, comments David Sokolik. 

The boiler room has a 500-hp. Powermaster package 
boiler and a two-in-one Killegrew hot water heater which 


FATHER-AND-SON 
team concerned with 
new plant operations 
consists of David Sok- 
olik, treasurer and 
plant manager, and 
his son Jerry. 


raises water to 120° or 180° F. An Ingersoll-Rand unit 
supplies compressed air at 52 cfm. 

Company offices and the MID inspectors’ offices are at 
the front of the building. Management plans to landscape 
the grounds to give the plant a pleasant setting. 


AIR DISTRIBUTION in hot carcass cooler localizes and quickly ling: 


nates the warm vapor from the incoming beef carcasses. 


Plant construction is of reinforced concrete throu 
with smooth brick wainscoting and liberal use of glazed } 
tile. Employe dressing and comfort facilities are located 
in the basement. z 

A modern plant with room for expansion, which is 
located close to a major terminal market with adequate 
shipping facilities, should experience continuing growth, 
says founder Harry Sokolik, who is a regular cattle buyer 
for the company. fi 

The slaughtering facilities will permit a marked i 
crease in the firm’s production volume and cooler space 
can be added as part of an integrated master plan. 

Equipment credits: Killing floor equipment was sup 
plied by The Globe Co., Chicago; the rendering equip 
ment by The Dupps Co., Germantown, Ohio; Frick re 
frigeration equipment was furnished and installed by L. VY. 
Fleiter Co., Inc., St. Louis, and the insulation work was 
done by Armstrong Cork Co., Lancaster, Pa. 








Slaughter Methods Progress 
[Continued from page 18] 


trator to avoid repeating the blows. 

Stunning of hogs has presented 
more difficulty than stunning of other 
species. There is a fatty layer be- 
tween the skin and the bone of the 
skull and also at the back of the neck 
which absorbs the blow and, therefore, 
a force is required approximating that 
for cattle whether penetrator or non- 
penetrating stunning methods are 
used. Because of the fatty tissue di- 
rectly under the skin on the head, 
there is more bruising and some trim- 
ming is required. This amounts to 
about 4 oz. per head for non-pene- 
trator and about 2 oz. for penetrator 
stunning of hogs. 

A mushroom-type knob of larger di- 
ameter than that used for cattle will 
stun hogs satisfactorily, but accurate 
placement of the blow is most import- 
ant. A penetrator will stun satisfac- 
torily, but there is often more diffi- 
culty in removal of the penetrator if 
the longer shafts are used. There is 
some bleeding into the brain with 
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non-penetrator stunning and loss of 
the brain for food if the penetrator is 
used on the animal. 

In addition, there is occasional 
slight hemorrhage in the diaphrain 
and abdominal wall, the cause of 
which is not well understood. While 
it is believed to be due to delay of 
several minutes betwéen stunning and 
bleeding, it has been shown that it 
does not always occur when there is 
unusual delay and it sometimes oc- 
curs when there is no delay. Its pos- 
sible seriousness requires thorough 
investigation to determine the cause 
of this hemorrhage and means for its 
prevention. 

ONE BLOW NOT ALWAYS 
ENOUGH: In the work done to date 
in the stunning of animals in both 
plant operations and in test work, it 
has not been possible to stun all ani- 
mals with one blow whether penetrat- 
ing or non-penetrating tools are used 
This was true even when great care 
was taken in placement of the blow 
and when heavier than usual power 
loads were used. 

In regular operation there also is 


an occasional miss due to an unantici- 
pated move of the animal's head of 
failure in judgment of the operator 
for placement of the blow for 4 
particular animal. Some time is 
quired to train new operators in the 
care of stunning tools and in theif 
proper use. During this period, there 
will be more than the usual number 
of animals requiring more than one 
blow. 

There are no dependable figures 
available at this time for the number 
of calves, lambs or hogs per hour 
which can be stunned and _ handled 
through existing shackling pens. Its 
believed that if regularly supplied 
with animals, one stunner operator 
can handle up to 200 animals pet 
hour through present pens capable 
of handling that number without 
stunning. Any considerable increas 
above that figure would require 
changes in layout to include convey: 
or handling of live animals to the 
stunning position. Details would have 
to be developed for each installation 
at higher speeds. 

The stunning of calves, lambs and 
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This is the new Zip-Seal package for sliced 
bacon, made from brilliant new Marathon Hi- 
Fi Wonder White board. It is rigid and easy 
to handle . . . a completely sealed unit, it’s 
easier to open, easier to remove bacon and 
easier to reclose—a package that performs as 
long as the bacon lasts. 

Zip-Seal incorporates the features your cus- 
tomers want in a bacon package. 

How do we know? We asked.them in several 
field tests and consumer surveys. 

Zip-Seal has two styles of opening, described 
above. Both are reclosable for storage, No 
need to wrap unused bacon in something else. 
Your brand name keeps working for repeat 


Another first! 
_ the newest, most advanced 
bacon package ever developed 


MARATHON 
ZIP-SEAL 


sales because your customer uses Zip-Seal until 
the bacon is gone. 


The polystyrene window is not affected by 
temperature and moisture changes, leaving an 
always clear window for viewing the bacon— 
and an always firm, tamperproof package for 
display and shopper convenience. 


Ask the Man from Marathon for complete informa- 
tion on Zip-Seal—the package the bacon buyer 
prefers. Ask him, too, about its semiautomatic 
packaging advantages. Or write Marathon, A 
Division of American Can Company, Depart- 
ment 353, Menasha, Wisconsin. In Canada: 
Marathon Packages Limited, Toronto. 


MARATHON 
PACKAGES 


Sell Brands - Protect Products - Speed Production 
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hogs will require one additional op- 
erator if done in existing pens at 
rates of 200 animals per hour. No 
additional operator is required for 
cattle where the man who handled 
the stunning previously has now been 
furnished an improved tool. 

DEVELOPMENT TAKES TIME: 
Work is in progress on a new stun- 
ning tool powered by compressed 
air. This has been tried on a small 
test basis and, it is expected, will 
soon be ready for large scale tests. 
This has been in development for 
more than a year and is an example 
of the time required for design and 
development of tools of this nature. 
The Remington stunner required 
nearly two years for development to 
its present basis. 

Carbon dioxide immobilization for 
hogs is in use in a number of plants. 
It is expensive in installation and us- 
ually requires major ce in lay- 
out for its installation. This is par- 
ticularly true when installed in exist- 
ing plants. The unit, as designed by 
Geo. A. Hormel & Co., will handle 
heavy hogs without difficulty and at 
volumes required for large plants. 

There has been no mention of 
electrical stunning. Witnesses who 
have testified in previous ——- 
have thoroughly explored this sub- 
ject. During the late 1920s, work of 
the American Meat Institute com- 
mittee was concentrated on electrical 
stunning methods. During the war 
years, all effort was directed toward 
war needs. In recent years, consid- 
eration has been given to a number 
of methods for rendering animals un- 
conscious before bleeding, and con- 
cussion stunning appeared to offer 
promise for early accomplishment. 

Developments in the stunning field 
have been greatest in the last two 
years, and this is a method applica- 
ble to very small and medium-sized 
plants as well as to large plants with 
minimum new investment cost. There 
is more work to be done in its ap- 
plication to small calves, lambs and 
hogs, but it is now under way in 
plants of Institute members. 


Federal Meat Inspection 
Is Granted to Seven Firms 


The Meat Inspection Division has 
announced the granting of federal 
meat inspection to the following 
firms: National Dairy Products Corp., 
Mattis and Bradley sts., mail, P. O. 
Box 208, Champaign, Ill; Barkel 
Meat Packing Co., Inc., 3451 Frank- 
ford ave., Philadelphia 34, Pa., and 
Kneip Packing Co., 1421 Illinois 
pkwy., Elgin, Ill. 

Also, The Great Atlantic & Pacific 
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Tea Co., Elmsford, N. Y.; Andersen 
Foods Division of Heublein, 151 
Commonwealth dr., mail, P. O. Box 
487, Menlo Park, Calif.; Neto Sau- 
sage Co., Inc., 740 Harrison st., Santa 
Clara, Calif., and Burns Food Prod- 
ucts, Inc., 11710 Goodwin st., Detroit 
3, Mich. 

Inspection has been withdrawn 
from Atlas Packing Co., 4709 Brook- 
lyn ave., mail, 3501 E. Vernon ave., 
Los Angeles; Valentine’s Meat Juice 
Co., 1600 Chamberlayne ave., Rich- 
mond 22, Va.; Weaver Meat Prod- 
ucts, Stuarts Draft, Va., and Regal 
Packing Co., 1177 Beecher st., San 
Leandro, Calif. 


Materials Handling Show 
Expected to Draw 18,000 


Approximately 18,000 executives 
and engineers from 25 countries are 
expected to attend the National Ma- 
terials Handling Exposition at the 
Public Auditorium, Cleveland, June 
9-12, according to Clapp & Poliak, 
Inc., New York exposition manage- 
ment firm producing the event. 

Equipment valued at more than 
$5,000,000 will be on display, with 
about 200 companies showing some 
6,000 products. Exhibits will empha- 
size handling techniques and systems 
designed to reduce the cost of moving 
materials and products from the re- 
ceiving lines through production and 
into distribution. More than 100 
types of equipment will be shown. 

Concurrently with the show, the 
American Society of Mechanical En- 
gineers will sponsor a conference on 
the subject of materials handling. 

Advance registration cards, hotel 
information and details of the show 
and conference may be obtained by 
writing Clapp & Poliak, Inc., 341 
Madison Ave., New York 17, N.Y. 





SILVER-TRIMMED stainless steel Carvel Hall 
food server, retail valued at $3.50, is being 
offered by Armour and Company, Chicago, 
for $1 and tab from any Armour Star lard 
carton. Premium is featured in May national 
magazine advertising of firm's shortening. 


Flashes on 
suppliers 


FIBERBOARD PAPER PRO. 
DUCTS CORP.: Creation, of a new 
operating division to co-ordinate the 
three west coast packaging divisions 
was announced by WILLIAM |, 
Keapy, president. Jack H. Grapy 
has been appointed general m 
of the new division. H. H. R 
has been appointed general ma 
Central; Packaging division. L. 


REED has been appointed ay 





turing, manager, Central Packaging 
Company headquarters are in § 
Francisco. 


THE YALE & TOWNE MANU. 
FACTURING CO.: Par R. 3 
Duyne, jr., has been designatt 
branch manager of the New York 
Yale Materials Handling division, ae 
cording to an announcement Wy 
CrypE R. Dean, jR., general sales 
manager. The branch headquarters 
is in Long Island City. ie 

DIVERSEY CORP.: This Chicag 
well-known manufacturer of chemiil 


products has opened a new $750,00 
plant in Clarkson, Ontario, Canada 


it was announced by H. W. Ko i 


board chairman. The new strue 
represents the third major addit 
in the company’s international exp 
sion program during the last ff 
months. 4 


OLIN MATHIESON CHEMIG 
CORPORATION: National sa 
headquarters for the Olin Alumini 
division have been moved to 
newly completed office building 
400 Park avenue, New York. © 


RECOLD CORPORATION: 7 
appointment of Kleinman Broth 
Inc., of Baltimore, Md., as wholé 
distributor for Recold air-conditiomi 

_and commercial refrigeration pier 
ucts, has been announced by Reodl 
president H. T. Jarvis. 


CHESLAM DIVISION, ST. RE 
GIS PAPER CO.: The appointment 
of LEONARD S, SALITERMAN as a 
western distributor has been a 


Fin 


nounced by this Yonkers, N. Y. fim, 


Saliterman will make his headquar§, 


ters in Minneapolis. 

HOFFMAN-LA ROCHE, INC::4 
realignment of executive personmé 
has been announced by the firms 


board of directors. Paun J. CaRpINay? 


steps up to vice president in charge 
of industrial relations, and Roser 
W. Situ has been promoted to ge 
eral manager of the vitamin divisiot 
of the chemical organization. 
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hether you operate one truck or twenty trucks, you can’t buy a tire that costs 
ess per mile than Firestone. Billions of miles of carefully kept fleet records prove 
irestone truck tires outwear all others. 

at's because Firestone truck tires are now combining the world’s toughest tread 
bbers with a new fortified-cord body. That's made possible by Firestone’s 
Xclusive S/F—Safety-Fortified—Cord! It’s making Firestones last longer by 
building them stronger than any tire ever made. Yet this new kind of tire costs no 
ore than regular tires. 

wy Firestone truck tire, tubed or tubeless, is an outstanding value in long- 
caring, dependable performance. No wonder more going concerns go on 
restones! See your Firestone Dealer or Store soon. That's the place for fast, 


Hependable service, too. TRANSPORT SUPER ALL TRACTION 


YOU CAN'T BUY A TIRE THAT COSTS LESS PER MILE THAN FIRESTONE Firestone 


Copyright 1958, The Firestone Tire & Rubber Company 
Enjoy the Voice of Firestone every Monday evening on ABC television BETTER RUBBER FROM START TO FINISH 
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Harold H. Swift Receives 
50-Year Swift Service Pin 


Harotp H. Swirt, honorary chair- 
man of Swift & Company, Chicago, 
has received his 50-year Swift service 
pin. The last survivor of 11 children 





FIFTY-YEAR Swift service pin is presented 
to Harold H. Swift (center), honorary chair- 
man, by John Holmes, chairman of the 
board. At left is Porter M. Jarvis, Swift pres- 
ident. Founder's portrait is in background. 


of Gustavus FRANKLIN Swirt, found- 
er of the company, he got his first 
company experience a half century 
ago in the livestock buying depart- 
ments, soon after being graduated 
from the University of Chicago. 

Next he worked in the sales depart- 
ment, eventually taking over branch 
house and car route sales. 

Swift’s business career was inter- 
rupted during World War I when he 
was appointed a major in the Red 
Cross by President Wooprow WILSON 
and assigned to a special mission in 
Russia. Later he was commissioned 
a captain in the adjutant general's 
department of the Army. 

After the war, he returned to 
Swift & Company, becoming head of 
the newly-established industrial rela- 
tions department. In addition, he 
supervised the dairy and poultry de- 
partment, cattle and sheep buying 
and the branch house and car route 
sales departments. 

He was elected a vice president 
and director in 1918, vice chairman 
of the board in 1937, chairman of the 
board in 1948 and honorary chair- 
man in 1955. 

During World War II, Swift was 
chairman of the United States Treas- 
ury’s War Finance Committee of IIli- 
nois, and from 1946 to 1948 he 
served on the President’s Commission 
on Higher Education. He has re- 
ceived honorary doctor of law de- 
grees from Brcwn University and the 
University of Chicago. In 1951 he 
received the Centennial Award from 
Northwestern University. 
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The Meat Trail... 


Acquisition of Armour's 
Foreign Holdings Approved 


Stockholders of International Pack- 
ers, Ltd., Chicago, have approved 
the acquisition of the foreign meat 
packing and distribution holdings of 
Armour and Company in exchange 
for 885,000 shares of International 
Packers’ common. stock. 

Tied to the approved acquisition 
was a provision to increase the com- 
pany’s authorized common stock to 
4,000,000 shares from 2,000,000 and 
to reduce the par value to $1 per 
share from $15. 

Included in the transaction are 
packing plants and branch houses in 
Argentina, Brazil and the United 
Kingdom and sales units in Belgium, 
Spain, Germany, the Philippines and 
the Union of South Africa. 


JOBS 


GrorcE FiscHer has joined Oak- 
land Meat Co., Chicago, as head beef 
buyer, EUGENE SILVERMAN, president 
of the purveying firm, announced. 
Fischer previously was with the fed- 
eral grading service in Chicago for 
15 years. 


Joun R. Pau, manager of the sau- 
sage section of the general provision 
department of Oscar Mayer & Co. 
since 1956, has been appointed pro- 
duction superintendent of the Madi- 
son (Wis.) plant to succeed STANTON 
T. Sravrum, who recently resigned. 
RircHey T. Porter, supervisor of the 








ct 


Madison sausage department, wa 
promoted to fill the vacancy left by 
Paul. Paul joined Oscar Mayer & Gp, 
in 1953 and served as foreman, super- 
visor and night superintendent jp 










J. R. PAUL 


R. T. PORTER 


Chicago before being transferred to 
Madison in 1954 as assistant to the 
production superintendent. He be 
came a division superintendent in 
1955 and was appointed sausag 
manager of the company in 1956 
Porter joined Oscar Mayer & Co. i 
1951. He served as a foreman in th 
cellars, night superintendent and a 
sistant to the Madison production 
superintendent before becoming sup 
ervisor of the sausage department. 


PLANTS 


Buitoni Sausage Factory, Ine., is 
the new name of the former Buitoni 
Foods Corp. at 450 Huyler st., South 
Hackensack, N. J. 


Grieffendorf Meat Packing Plant, 
Grand Junction, Mich., has been sold 
by Jutrus GrieFFENDORF to TED and 
Carxt WILKINSON and MARYIN 

























































































OFFICERS AND DIRECTORS installed by New England Wholesale Meat Dealers Associ 
tion at recent annual dinner and dance in Boston are (I. to r.), seated: Sidney Lam 
a director and master of ceremonies; Arian Lampert, president; Hyman Karp, chairmé 
of the board, and Milton Silverman, first vice president. Standing are: Ralph French, see 
tary; Harold Stone, third vice president; Martin Tarpy, treasurer; Arthur Lang, a director 
and Milton Berger, second vice president. Annual dinner took place at the Boston Club. 
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Henry. The new owners have re- 
named the business H. and W. Meat 
Packers. 

Fire that started when grease drip- 
pings ignited in a smokehouse at 
Hubert H. Smith Packing Co., Mus- 
kegon, Mich., spread to the walls and 
then consumed cloth bags in which 
180 hams were suspended, causing 
the hams to drop into the flames 
below. NicHotas J. SmirH, general 
manager, estimated the loss at $7,000, 
including smoke damage throughout 
the plant. 


Au Serrz and BEN Bowers have 
opened a packing plant on an old 
mine site near Roundup, Mont. The 
plant will slaughter cattle, hogs and 
lambs and manufacture sausage. 


The 10-acre site of Gainers, Ltd., 
in South Edmonton, Alta., has been 
reclassified as a heavy industrial dis- 
trict to permit the company to make 
plant improvements, including a load- 
ing dock and additional storage 
space. Gainers has been in its present 
location since 1907, but the area was 
zoned for one-family dwellings about 
five years ago. 


East Carson Packing Co., Pitts- 
burgh, has added five new 12-ft. 
Chevrolet aluminum refrigerated 
trucks, S. E. Jacosson is president of 
the concern. 


Fire destroyed the two-story ren- 
dering plant of Kavanaugh Products, 
Inc., in Baltimore. 


Armour and Company has closed 
its Florence (S. C.) distribution cen- 
ter and will service that area from ex- 
panded quarters in Charlotte, N. C. 


A new meat processing and freez- 
ing plant will be opened soon in Au- 
tora, Mo., by FRED Moore of Spring- 
field, Mo. The plant will specialize in 
processing meat for home freezers. 


DEATHS 


Hersert J. Scuuttz, 50, who 
Tepresented St. John & Co., Inc., 
packinghouse equipment manufac- 
turer, in the Chicago stockyards area 
for the past 12 years, died recently. 
He had been associated with the 
packing industry for 30 years. 


ABRAHAM BucussauM, 74, presi- 
dent of Aaron Buchsbaum & Co., 
New York City, suffered a fatal heart 
attack in the office of the company, 
Which was established by his family 
82 years ago. Buchsbaum was one of 
the founders of the New York 
Butchers Dressed Meat Co., now a 
division of Armour and Company. 
Survivors include the widow, GER- 
TRUDE; two sons, AARON J. and 
DanteL K., who are associated with 
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INDUSTRY PANEL during spring convention of National Hide Association in Belleair, Fla., 


included representatives of three packing companies. Shown (I. to r.) are: Alan S. Hodges, 
J. C. Hodges & Co., Inc., Boston; moderator Merle A. Delph, M. A. Delph Co., Inc., In- 
dianapolis; Jewett J. Neiley, Endicott-Johnson Corp., Endicott, N. Y.; Gerald (Bud) Pearson, 
Spencer Packing Co., Spencer, la.; Darrell (Squire) Riddle, Wilson & Co., Inc., Chicago; 
Sam A. Grow, The Rath Packing Co., Waterloo, la., and Cecil Powell, Tanners’ Hide Bureau. 





the company, and a daughter, Mrs. 
KATHRYN GOLDFUss. 


Howarp A. VoLkEr, 68, vice presi- 
dent of J. M. Schneider, Ltd., Kitch- 
ener, Ont., died recently. 


Grorce A. ANGSMAN, 71, who re- 
tired in 1953 as traveling expenses 
department director for Armour and 
Company, Chicago, has passed away. 
He was a veteran of 51 years with 
Armour. 


Dr. LEonarD R. HAusricu, sr., 71, 
who started meat inspection in 
Claremont, N. H., has passed away. 
A veterinarian, he served as city meat 
inspector from 1921 to 1956. 


James F. Suiivan, 65, retired 
general sales supervisor for Iowa 
Packing Co., Des Moines, died of an 
apparent heart attack while working 
in his garden. He retired January 1 
after 38 years with the company. 


TRAILMARKS 


Jesse H. Stewart, who sold ap- 
proximately 3,250,000 Ibs. of meat 
last year 
Stark, Wetzel & 
Co., Inec., Indi- 
anapolis, was 
named “Salesman 
of the Year” at 
the company’s 
annual sales con- 
ference last week- 
end at the Sev- 
erin Hotel, Indi- 
anapolis. Stewart 
has been a sales 
representative for the company since 
1947. More than 400 employes and 
guests attended the conference, which 
was addressed by Dr. KENNETH Mc- 
FaRLAND of Topeka, Kans., educa- 





J. STEWART 


for 


tional director of General Motors 
Corp. His subject was “Selling Amer- 
ica to Americans.” Another highlight 
of the conference was the presenta- 
tion of gold pins to 19 members of 
the Million Pound Club, an organiza- 
tion for the firm’s salesmen who sold 
1,000,000 Ibs. of meat or more dur- 
ing the year. 


Curis T. MaRSAU, export manager 
of The Rath Packing Co., Waterloo, 
Ia., is serving as vice president of 
Waterloo Baseball, Inc. The new 
group was organized to operate a 
team in the Class D Midwest League. 


SranLeEy B. Kem of H. H. Keim 
Co., Inc., Nampa, Ida., is author of 
the June 1 meditation in The Upper 
Room, religious publication with a 
circulation of 3,000,000. His medita- 
tion, based on Proverbs 18:21, “Death 
and life are in the power of the 
tongue,” appears in the May-June 
edition of the magazine. 


A Common Pleas Court jury in 
Columbus, O., has awarded $437,500 
to David Davies, Inc., Columbus, for 
appropriation of land and _ buildings 
from its plant site for the Mound- 
Sandusky expressway. The state had 
offered to pay $285,991 for the 
appropriation, but $650,000 was 
asked by the packing company. 


Tender Steak Co., Inc., Minneapolis 
processor of prepackaged frozen meat, 
has introduced brandied beef sand- 
wich steaks, J. M. LOwENTHAL, sec- 
retary-treasurer, announced. 


Hot dogs are now in the “major 
league” class so far as Gaffney & Co., 
San Francisco meat jobber and sau- 
sage manufacturer, is concerned. 
Gaffney, which furnished wieners for 
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GRAVY... 
SIMOLEOUS ... MOOLA! 








Call it any name you like ... you can 
“churn” up a lot of new business, and 
extra profits, with one of B.F.M.’s “Red- 
Hot”, Brand-New FRANK and WIENER 
MERCHANDISING PLANS. 


Use any one—or use all four of these 
sales-building Programs—but be sure you 
use one of B.F.M.’s superlative Frank 
Seasonings. We'll guarantee consumers 
will buy your brand oftener. 


It’s not too late! Use the coupon be- 
low for details on these business-getters 
. or talk to your B.F.M. Salesman. 





Please send me more information on 
your FRANK and WIENER PROMO. 
TIONS and MERCHANDISING PLANS. 


Name. 





Firm_ 





Address. 





City State 








BASIC FOOD MATERIALS, INC. 


853 STATE ST. 
VERMILION, OHIO 


FIRST WITH THE NEWEST 


32 





baseball fans of the Seals for 15 
years, now holds the season contract 
with The Stevens California Enter- 
prises, concessionaire which accom- 
panied the New York Giants to San 
Francisco. The Gaffney product also 
is exclusive at home games of the 
49’ers, professional football team. 


Harry W. Curtis, general sales 
promotion manager of Canada Pack- 
ers, Ltd., Toronto, has been ap- 
pointed Canadian chairman of the 
liaison committee of the National 
Premium Sales Executives, Roselle 
Park, N. J. The organization, pre- 
viously confined to U. S. premium 
suppliers and users, plans to extend 
its membership and operations to 
Canada. 


Bit TweEDELL of Houston Packing 
Co., Houston, and Mitton (MIcKEy) 
Rustin of Dallas City Packing Co., 
Dallas, will be featured speakers at 
the Livestock Marketing Congress 
scheduled for June 12-14 at the Jung 
Hotel in New Orleans. The Congress 
is sponsored by the National Associa- 
tion of Livestock Auction Markets. 


The seven-story New York Pack- 
ing and Storage Plant, which was 
operated by Armour and Company 
from 1903 until last year, has been 
sold by Armour to Invinc MAIDMAN, 
New York realty investor and builder. 
The new owner plans to convert the 
property into a shipping and storage 
terminal. On closing the plant, Ar- 
mour announced that modern changes 
in meat refrigeration and shipping 
had made its use unnecessary. 


An 11l-week strike at the John 
Micelle packing plant in Lake Charles, 
La., ended recently with the signing 
of a contract granting a wage increase 
of 8c an hour. The union is Local 
264, Amalgamated Meat Cutters and 
Butcher Workmen of North America. 


Newest product of Meddin Pack- 
ing Co., Savannah, Ga., is fully- 
cooked, sugar-cured smoked ham in 
three styles: bone-in, boneless, and 


sliced and packaged. 


Merkel, Inc., Jamaica, N.Y., has 
appointed L. H. Hartman Co., Inc., 
New York City, to handle all adver- 
tising, merchandising and sales pro- 
motion. Merkel’s campaign will con- 
centrate on the “M-m-m-m is for 
Merkel” copy theme, with seasonal 
product features and promotions. 


Eart C. Gress, president of Earl 
C. Gibbs, Inc., Cleveland, is serving 
as head of the Parma (O.) Commu- 
nity General Hospital fund raising 
campaign. 

Excelsior Quick Frosted Meat Pro- 
ducts, Inc., Long Island City, N. Y., 
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has announced the appointment of 
Harry G. Schierholz and Co., Chi 
cago, and Sonny Greenberg and Co, 
Atlanta, Ga., as brokers for Excel 
sior in their respective cities. 


Royalist Provision Co., Philadelphia 
firm headed by Louis FELDMAN, will 
be the exclusive purveyor of hot dogs 


during the 1958 baseball season @ 
Philadelphia’s Connie Mack Stadium, 







Aaron R. Prax, Philadelphia 
trict auditor for Armour and Co 
pany, has retired after 39 years 
the company. 


The Dubuque (Ia.) Real 
Board has presented its first 
“Outstanding Citizenship Award” 
Harry W. WaHLERT, president | 
Dubuque Packing Co., for commit 
nity service, generosity and demon 
strations of civic pride. 


For the third year in a row, Krey 
Packing Co., St. Louis, has won a 
citation from the Safety Council of 
Greater St. Louis for having re 
duced its lost-time accident rate. 







Ronacp I. SresBen, director of live 
cattle purchases and assistant man- 
ager of the beef department at The 
Rath Packing Co., Waterloo, Ia., has 
been elected a director of the Water- 
loo Rotary Club for a two-year term. 


Briton Studies American 
Techniques at lowa Plant 


An English representative of the 
Letchworth Bacon Co., Letchworth, 
England, arrived at Gus Glaser 
Meats, Inc., Fort Dodge, Ia., recently 
to begin six weeks of observation and 
active participation in sausage pro 
duction, packaging and distribution. 

This is part of a four-year program 
under which Barry Hat, whose 
home town is Hitchin, England, te 
cently spent 15 months at the F. W. 
Fearman Packing Co., Hamilton, On 
tario, and will make short visits to 
other midwest meat plants in addition 
to Glaser’s. Tentative arrangements 
have been made for Hall to follow 
this with similar research in Holland 
and other countries. 

Sponsor of the project is E. R. 
GuNNER, well-known in British circles 
as president of the Letchworth and 
Fearman meat plants and head of 
numerous related firms. The aim is 
to keep English concerns abreast of 
the latest techniques of mechaniza 
tion, particularly the advances made 
in prepackaging. 

The Letchworth Bacon Co. is @ 
medium-size plant slaughtering 3,500 
hogs, 200 cattle and 600 lambs 4 
week and producing a comparable 
volume of sausage. Plans are to 
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velop a wider range of manufactured 
meats, extend the scope of prepack- 
aging and expand sales during the 
next five years. 

The Glaser plant was selected for 
study because it is an average size 


ENGLISH VISITOR (right) and Gus Glaser. 

















































won a §@ plant manufacturing a wide variety 
neil of § of sausage products and because it 
1g re — was a pioneer in prepackaging and 
e. is still a forerunner in that field. Hall 
of live & especially interested in the evolu- 
ae tion of newly-styled products such 
at The & * ‘Glaser’s jumbo bun-size wieners, 
2. which soon will be placed on the 
, market. This is a 12-0z. package of 





War eight standard diameter skinless wien- 
r term. : 

ers made 6 in. long; two layers are 
tightly packed in a clear cellulose 

printed wrapper. 
The photo shows Barry Hall (right) 
th receiving instruction from Gus GLASER 
of the F on the operation of a late model 
worth, Compton & Knowles wrapping ma- 
- chine. This machine will wrap up to 
ey 80 units of wieners or sliced luncheon 


meat a minute and is quickly con- 
€ Pl § vertible to handle various sizes and 


shapes of packages. 


id, re | Stark Sees Most Hogs as 
F. W. | Meat-Type in Five Years 


The meat industry is rapidly re- 
idition tooling one of its most important raw 
materials to provide consumers with 
new and improved meat products, 
‘olland Grorce W. Stark, chairman of the 
board of the American Meat Institute, 
ER. told the annual meeting of the 
American Stock Yards Association in 
Houston. Stark is president of Stark, 
oad of Wetzel & Co., Inc., Indianapolis. 

Not unlike the durable goods 
sast of | Manufacturers, the meat industry to- 


; day is working on a new model ho 
haniza y 8 8 Chas. Hollenbach, Inc. is the oldest 





de that will deliver leaner, more tender CHAS 
me: and tastier pork chops and hams to uy onan —" RPOLLENBACH 
- jg a | CU customers,” he said. “Already Telephone: LAwndale 1-2500 * = 
- 3,500 about 25 per cent of our hog supply 
mbs & will qualify as the new streamlined 
sarable » producing more protein and 
to de | Wet calories—the kind of product 





our customers want. Within five years, 
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SMALE’S STAINLESS STEEL WIRE MOLDS 


end costly replacements! 
16% Chrome - 8% Nickel 3%” x 3%" x 24” 








Rugged — Will Not 4” x 4" 6x 18" 
Pit or Corrode 4” x x 24” 
PROMPT SHIPMENT a” lx 4 x 80" 
4%" x 4%" x 24” 


4%" x 4Y%_" x 27" 
OTHER SIZES TO ORDER 





“o . . . » Stainless Steel Bacon Hang- 
4 Soe \e ~VSe SS ers — Shroud & Neck Pins 


” P ” " - ree rhe ge a 
Smale Metal Products, Inc. 
2632 S. Shields, Chicago 16, Ill. 


Sereens. 


CAlumet 5-8830 
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Our Expeller 
Leasing Program 


means extra processing profit 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 











BLACK HAWK 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA MZzcmame 
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ROMMEL, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 — — D.C. 





Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 


upon request. 
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the majority of our hogs will be the 
new meat-type model.” 

Stark reminded stockyards opera 
tors of the Institute’s recommendation 
last July that packers purchase hog, 
on a weight and grade basis if the 
growers and market agencies would 
sort the animals and markét them on 
such a basis. 

“Hogs that produce more lean meat 
are worth more,” he said, “and meat 
packers will offer to purchase them 
on the basis of value differences. Co 
operation from the grower and mar 
keting agencies will enable hog 
producers to receive the right price 
for their meat-type hogs and _ thus 
speed the day when the me 
our hog supply will produce the ki 
of pork to satisfy the demands of the 
majority of our customers.” 


U. S. Supreme Court Outlaws 
Denver Stockyards Rule 10c 


The U. S. Supreme Court last week 
handed down a decision which makes 
it illegal for the Denver Union Stock 
yard Co. to enforce Rule 10c re 
garding country buying of livestock. 
By a six to three decision, the high 
court upheld an earlier ruling by the 
10th U. S. Circuit Court of Appeals 
in Denver which invalidated the reg- 
ulation regarding country buying in 
February last year. 

Rule 10c, issued in February 1956, 
denied facilities and services at the 
Denver stockyards to marketing agen- 
cies or individuals who diverted live 





stock in a prescribed area of Colorado 
from the Denver market. The rule 
was challenged by Producers Live 
stock Marketing Association, which 
operates a commission firm on the 
Denver market, in a suit to test the 
rule’s_ validity. 

The case, moving up official chan- 
nels, met decisions in favor of the 
plaintiff at every turn on its way to 
the high court. Justice Douglas, in 


* handing down the majority decision, 


declared, in part, that “the case is a 
simple to us as the utility that refuses 
to sell any power to a customer if 
the customer buys any power from 
a competitor.” 

Harry Bollinger, president of Salt 
Lake Producers Livestock Marketing 
Association, parent firm of Denver 
Producers, said that his company wil 
continue to recommend that in most 
cases finished livestock be sold on the 
terminal market and that the firm wil 
continue to solicit livestock actively 
for the Denver market. However, he 
asserted, those persons who do not 
wish to ship to the Denver market 
will be free to use the market d 
their choice.” 
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ALL MEAT... output, exports, imports, stocks 





and jthe 361,000,000 Ibs. for the same 
straight week that current output of 


follows: 
Numb. <= ducti 
Week Ended umber ‘oduction 
M's Mil. Ibs. 
May 3, 1958 .. . 345 190.8 
April 26, 1958 . 330 182.5 
May 4, 1957 340 186.3 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
May 3, 1958 . 100 19 
April 26, 1958 .... 110 13.0 
May 4, 1957 .... . 132 15.7 


1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE 

Live Dressed 
May 3, 1958 ... 1,005 553 
April 26, 1958 . wt 005 553 
May 4, 1957 . 981 548 
Week Ended 

Live « Dress 
May 3, 1958 . . 212 19 
April 26, 1958 . 210 118 
May 4, 1957 ....... 21 9 


Meat Production Continues to Rise 


Meat production under federal inspection for the week ended May 3 
at 373,000,000 Ibs. exceeded the 368,000,000 Ibs. of the week before 


earlier. Slaughter of all animals except that of calves was larger than 
last year, with slaughter of hogs and calves down from the week before. 
Estimated slaughter and meat production by classes appear below as 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


week last year. This was the second 
meat has been larger than a year 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,160 156.6 
1180 158.6 
1,121 147.8 
LAMB AND TOTAL 
MUTTON MEAT 
Number  Productio PROD. 
M's I. Ibs. Mil. Ibs. 
285 13.4 373 
280 13.4 368 
236 11.0 361 


HOGS 
Live Dressed 
241 136 
240 134 
240 132 
SHEEP AND LARD PROD. 
LAMBS er Mil. 
Live Dressed cwt. Ibs. 
8 47 37.0 
100 48 < 38.8 
% 47 15.9 42.8 








ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, MARCH, 1958 
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Cattle Calves Hogs Sheep and Lambs Total Lard 
Week Kill Beef Kill Veal Kill Por Kill meat Yield Total 
ended 000’s mil. Ib. 000’s mil. Ib. 000’s mil. lb. 000’s mil. lb. mil. Ib. Ib. mil. lb. 
Mar. 8..324 179.1 132 14.0 1,216 162.4 233 11.7 367.2 13.1 37.0 
Mar. 15..317 175.3 120 12.7 1,177 157.1 221 11.1 356.2 14.3 39.1 
Mar. 22..330 183.1 120 12.7 1,143 155.0 241 12.1 362.9 14.1 87.5 
Mar. 29..326 181.2 124 13.5 1,073 145.4 250 12.8 352.9 13.8 34.4 








Commercial Meat Production in March 
Up From February; Below Same Month 1957 


MET production in commercial 
slaughter plants rose 5 per cent 
to 1,908,000,000 Ibs. in March from a 
February output of 1,809,000,000 Ibs., 
but lagged 9 per cent below last 
years March volume of 2,098,000,- 
000 Ibs., according to the Crop Re- 
porting Board. Aggregate volume for 
the first three months of this year at 
5,984,000,000 Ibs. was 9 per cent 
smaller than the 6,564,000,000 Ibs. 
produced in the same period of 1957. 

Of the January-March volume, 3,- 
157,000,000 Ibs. were beef, down 10 
per cent from last year’s 3,507,000,- 
000 Ibs.; 284,000,000 Ibs. veal, down 
18 per cent from 347,000,000 Ibs.; 
2,375,000,000 Ibs. pork, down 6 per 
cent from 2,522,000,000 Ibs.; and 







168,000,000 Ibs. lamb and mutton, 


down 11 per cent from 188,000,000 . 


Ibs. last year. 

Cattle slaughter for the three 
months numbered 4,298,500 head 
compared with 4,852,800 last year. 
Calves at 1,536,300 compared with 
1,838,700, hogs at 14,801,400 com- 
pared with 16,019,500, and sheep 
and lambs at 2,997,000 compared 
with 3,435,400 head last year. 

Beef output rose to 986,000,000 
Ibs. in March from 961,000,000 Ibs. 
in February, but fell 10 per cent be- 
low the March 1957 volume of 1,- 
098,000,000 Ibs. March cattle kill at 
1,841,900 head was up from 1,767,- 
300 in February, but was 10 per cent 
smaller than the 2,038,200 head 
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slaughtered in March of last year. 

Veal production in March totaled 
92,000,000 Ibs. for a 7 per cent rise 
over February volume of 86,000,000 
Ibs., but was 18 per cent smaller than 
the 111,000,000 lbs. in March last 
year. March calf kill numbered 867,- 
200 head as against 775,100 in Feb- 
ruary and 1,021,100 in March 1957. 

Output of pork in March amounted 
to 774,000,000 Ibs. compared with 
709,000,000 Ibs. in February and 
831,000,000 Ibs. in March 1957. 
Slaughter of hogs numbered 5,792,- 
500, 5,421,400 and 6,383,000 head 
for the three periods, respectively. 
March lard production totaled 177,- 
000,000 Ibs. as against 170,000,000 
Ibs. in February and 215,000,000 
Ibs. in March last year, with year 
totals, 568,000,000 Ibs. and 639,000,- 
000 Ibs., respectively. 

Production of lamb and mutton 
rose 6 per cent to 56,000,000 Ibs. in 
March from 53,000,000 Ibs. in Feb- 
ruary, and was the same as last year. 
Sheep and lamb slaughter numbered 
1,116,600 head in March compared 
with 1,051,700 in February and 1,- 
142,600 head in March last year. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on 
April 30 totaled 7,963,169 Ibs. ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
7,656,622 Ibs. in storage on March 
31 and 47,171,116 lbs. in storage on 
April 30, 1957. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Apr. 30 Mar. 31 Apr. 30 
1958 1958 1957 

P.S. Lard (a)..5,549,026 5,176,190 36,177,895 

P.S. Lard (b).. 266,000 280,000 963,931 
Dry Rendered 

Lard (a) .... 79,243 118,832 7,028,781 
Dry Rendered 

Pe EOD eR Skeige = cen 427,509 

Other Lard ...2,068,900 2,081,600 2,573,000 

TOTAL LARD..7,963,169 7,656,672 47,171,116 


(a) Made since Oct. 1, 1957. 
(b) Made previous to Oct. 1, 1957. 


MARCH KILL BY REGIONS 

United States federally inspected 
slaughter by regions in Mar. 1958, 
with totals compared, in 000’s: 


Sheep & 

Region Cattle Calves Hogs Lambs 

N. Atl. States ..... 119 116 493 165 
8S, Atl. States ..... 39 29 275 ‘ae 
N.C, States—East. . 286 186 =1,229 95 
N.C. States—N.W.. 416 838 1,697 326 
N.C. States—S.W.. 120 13 428 58 
S. Central States .. 126 59 425 96 
Mountain States . 94 3 87 114 
Pacific States ..... 160 32 184 141 
Totals, Mar. 1958.1,360 521 4,818 996 
Totals, Feb. 1958.1,309 468 4,453 940 
Totals, Mar, 1957.1,514 632 1,011 


5,380 m 
Other animals slaughtered under federal in- 
spection, March 1958:—horses, 7,142; goats, 
16,006. Mar. 1957:—horses, 11,462; goats, 5,004, 
Data by Agricultural Research Service. 
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Farm Production of Meat Animals Last Year 
Slightly Below 1956; Gross Income Up 13% 


| macs production of meat animals 
in 1957 totaled 47,200,000,000 
Ibs. live weight. This aggregate was 
2 per cent smaller than the 48,100,- 
000,000 Ibs. produced in 1956, ac- 
cording to the Crop Reporting Board. 
The 1957 production was 5 per cent 
below the record 49,800,000,000 Ibs. 
produced in 1955. Cattle and calves 
amounted to 57 per cent of the total 
farm production of meat animals in 
1957, with hogs furnishing 40 per 
cent and the remaining 3 per cent 
coming from sheep and lambs. In 
1956, cattle and calves represented 
58 per cent of the total; hogs, 39 
per cent; and sheep and lambs, 3 
per cent, 

Gross income (cash receipts plus 
value of home consumption) from 
meat animals amounting to $9,800,- 
000,000 in 1957, was 43 per cent 
more than the $8,600,000,000 in 
1956. The gross income in 1957 was 
above that for a year earlier for each 
species of livestock. 

The increase in gross income 
was due to higher prices for each 
species, since marketings of each spe- 
cies were smaller. Cash receipts for 
farm marketings of meat animals to- 
taled $9,400,000,000 in 1957, also 


Gross income from cattle and calves 
amounted to $6,100,000,000, 11 per 
cent above the $5,500,000,000 in 
1956. Cash receipts totaled $6,000,- 
000,000 compared with $5,400,000,- 
000 in 1956. The average price per 
ewt. live weight received by pro- 
ducers in 1957 was $17.20 for cattle 
and $18.70:for calves. 

Estimated production of hogs in 
1957 totaled 18,600,000,000 lbs., as 
against 18,900,000,000 Ibs. the pre- 
ceding year, and 27 per cent below 
the record production of 25,400,000,- 
000 Ibs. in 1943. Gross income from 
hogs at $3,400,000,000 was 18 per 
cent larger than the $2,800,000,000 
in 1956. 

Cash receipts at $3,100,000,000 
were also 18 per cent greater than 
the preceding year. In 1957 the 
average price per cwt. was $17.80 
compared with $14.40 in 1956 and 
the record of $24.10 in 1947. 

Output of sheep and lambs in 1957 
amounted to 1,500,000,000 Ibs., 3 
per cent below the level of 1956. 
The record was 2,300,000,000 Ibs. 
in 1942. Gross income was $337,- 
000,000 in 1957 compared with 
$334,000,000 in 1956. Cash receipts 
of $334,000,000 were 1 per cent 


Industry Leaders Going Home 
[Continued from page 19] 
rels, plus the nickname the tr 
gave him, came the national symbol 
of Uncle Sam. Historians, agreeing 
to this origin, point to the initial a 
pearance of “Uncle Sam” in editoriay 
and news stories in New Haven, Hart. 
ford, Providence and Boston news. 
papers during the winter of 1813-14 
The history theme will be carried 
out, too, in the menu of the luncheon 
to be given the directors by The New 
England Council at The Somerset on 


_May 14th. Corned beef, the first 


meat produced by William Pynchon 
in his 1643 packing plant, will be the 
main piece of the boiled New England 
dinner served the 500 guests. Com 
chowder, garnished with salt pork 
cubes, will be another reminder of 
New England’s fame as a creator of 
succulent meat and vegetable dishes. 
Gardner A. Caverly, vice chairman 
of the New England Council and 
president of The Rutland Railroad, 
will be toastmaster at the luncheon. 
Donald Watson, editor of New Eng- 
land Homestead and chairman of 
NEC’s food and agricultural commit 
tee, will give the welcoming address. 


MEAT PRODUCTS GRADED 

Meats and meat products graded 
or certified, as complying with speci- 
fications of the U. S. Department of 





























13 per cent higher than in 1956. larger than in the preceding year. In Agriculture (in ae Ibs.): — 
. 7 ar. is . 
Production of cattle and calves in 1957 sheep sold for an average of = peep... ee eeeeues 489,297 467,857 587 82 
1957 totaled 27,100,000,000 Ibs. com- $6.10 per cwt. live weight, and lambs Foul. en cal 5 3++ 21 11/827 11,238 19, 
pared with 27,700,000,000 Ibs. in at $19.90. In 1956 the selling price He Se 20,552 16,817 22,1lf 
1956. The decrease in production for sheep averaged $5.61 and lambs Totals .........+-.+-521,616 495,912 620,617 
d ] 1 ll If d $18.50 All other meats, lard.. 11,973 8,450 4 
was due largely to a smaller calf crop. average 00. Grand Totals’ ...... 533,589 504,362 646, 
‘ eb 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS si ag gO ee 
Pork sausage, bulk, (lel, Ib.) (lel-Ib.) Whole Ground (1.c.1. prices quoted to manu- Export, 44 in. cut: 3... 58@5i 
in 1-Ib. roll .......... 42% @46 Caraway seed ....... 19% 24% facturers of sausage) Large prime, 34 in. ....: 38@40 
Pork saus., 8.¢.. 1-Ib. pk.60 @68 Cominos seed ....... 23 Reef rounds: (Per set) Med. prime, 34 in. ......- 
Franks., s.c., 1-Ib. pk. ..68%@72 Mustard seed ‘ 3 1.15@1.25 Small prime ...¢.....0.009 16@2 
Franks, skinless, WURDE ir S-cas jin canns 23 Clear, fod mij DR ye Middles, cap off ........+ 
1-Ib, package ......... 55 yellow Amer. ..... 17 Clear, toed Re as pe Hog. ekipe: x. ccaiaee ss coun 5@10 
Bologna, ring (bulk) ...54 @61 Gretihe:s.: sc 5s ss: 44 egy } nya — Si pot 25 Hog runners, green .....-- 19@% 
Bologna, art. cas., bulk.45%@52 Coriander “lear, 38/40 mm, .....1. oto , 
Bologna, a.c., sliced, Moroeco, No. 1 .... 20 24 Clear, 40/44 mm. ... eee Sheep casings: (Per hank 
6-7 oz. pk., doz. ......2.97@3.30 Marjoram, French ... 62 67 cont. M6 wr ~~ ani t ro 96/28 mm. ........-- 6.10@6.40 
Smoked liver, h.b., bulk..58%@55 Sage, Dalmatian soil ose Fei hat * «Gah ARR GE SRI ie 956.5 
Smoked liver, a.c., bulk.46%4@50 Reva aah 56 64 Not clear, 40 mm./up. 85@ 9% 09/24 mM; .....+cs00- 4.75 @5.2 
Polish saus., smoked ...60 @72 Beef weasands: (Each) S678 TE in sce antes 4.00@4.35 
New — hoe open. wee No. 1, 24 in./up ...... 14@ 17 19/20 iA, LT es woe 2.7088 
* ” v 5 / MM, 2ccecevcees ° 
sliced, 6-7 o2., doz. ...3.99@4.92 SPICES = “i ion OB.JED «555+ fs rs " 
Olive loaf, bulk ........50 @58 - 3 eef m es: er se 
O.L., sliced, OT os., des. 3.1108.00 ‘Baris Chicago, original barrels. Ex. wide, 2% in./up—3.50@3.70 CURING MATERIALS 
Blood and tongue, bulk..65 @69 tid i Spec. wide, 24%4-2% in. 2.60@2.70 
Pepper loaf, bulk ...... 64% @76 Whole Ground Spec. med., 7%-2% in. 1.50@1.60 Nitrite of soda, in 400-Ib. Cwt. 
P.L., sliced, 6-7 oz., ae ae pe Allspice, prime ..... 82 92 Narrow, 1% in./dn. ...1.10@1.20 bbls., del. or f.0.b, Chgo...$11.% 
Pickle & pimento loaf ..4 54 MOTRIN.” Ga 6s 40 b.0'b 90 97 A Pure refined gran. 
P. & P. loaf, sliced, Chili, pepper ........ .. 45 Beet bang Tape: (Bach) nitrate of soda .......++++ 5.65 
6-7 oz., dozen ........ 2.96@3.60 Chili, powder ...... ... 45 Clear, 5 in./up ....... 33@ 38 pure refined powdered nitrate 6 
Cloves, Zanzibar .... 64 69 nl tie nse tees re = Of Bodh. 2 eR pias tiad 8: 
Ginger, Jam., unbl... 74 80 +. Sn Lo = eee Salt, paper sacked, f.o.b. 
DRY SAUSAGE Mace, fancy, Banda.3.50 4.00 Clear, 3%4-4 inch ..... 15@ 16 Chgo. gran. carlots, ton.. 30. 
(lel Ib.) West Indies ...... .. 3.50 Not clear, 4% inch/up 18@ 21 Rock salt in 100-Ib. u 
Cervelat, ch. hog bungs. .1.05@1.07 Sonos yg rma fer? a Beef bladders, salted: (Each) ‘ bags, f.o.b. whse. Chgo... 28. 
Thuringer ......6..0000s 64@66 ustar our, fancy. inch/zp, infil = 1 Sugar: z 
Farmer ..... *3 MG dss senna gsehoe 0.5 36 aia tmen aioe’ z- Raw, 96 basis, f.o.b. N.Y...- 5% 
Holsteiner rr West Indies nutmeg. 2.50 5%4-6% inch, inflated.. 183@ 14 Refined standard cane 5 
@elami, B..0. 26.00.0085 96@98 Paprika, Amer. No. 1 .. 48 d gran. basis (Chgo.) ....,- 9. 
Salami, Genoa style ....1,06@1.08 Paprika, Spanish ... .. 5 Pork casings: (Per hank) Packers curing sugar, 100- 
Salami, cooked ......... 56@58 Cayenne pepper ..... .. 62 29 mm./down ........ 4.65@4.80 Ib. bags, f.o.b. Reserve, 8,90 
Pepperoni .............. 92@94 Pepper: rk Py ere 4. La., less 2% ...-0eeseeees 
BR nieink F< os aes 04 00s 9@1. eS ae ae 55 ge ee ar ere eae 3.70@3.80 Dextrose, regular: 7.46 
ON 5 5.6 bc0eu's Oarcee 88@90 eS ae 54 59 oe eS Seer se 3.25@3.50 Cerelose, (carlots cwt.) ...-- ia 
PBGR: 260 tad Govan RA RR Re Pee vas 3 Ex-warehouse, Chicago ...-- ‘ 
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PROCESSED MEATS ...SUPPLIES | 5 
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Good, 7 
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foe LAMB... Chicago and outside 








CHICAGO 


May 6, 1958 


WHOLESALE FRESH MEATS 














BEEF PRODUCTS 





CARCASS BEEF (Frozen, carlots, Ib.) 
Steers, gen. range: = (carlots, Ib.) Emo oA i p> tela po 
s, No. a ve 2 
Prime, bsadhnad 018 os ung. Hearts, regular 100’s.. 30n 
Choice, poe pov ecaes 4 . Livers, regular, 35/50's 33a 
Choice, pnaphinnd sei 45 Livers, selected, 35/50's 40n 
Choice, _ 7 /800 ..... . Lips, scalded, 100’s ... 18% 
Good, oy gee eer Lips, unsealded, 100’s. 17 
Good, 600/700 ....... Tripe, scalded, 100’s . 12% 
Bull ...-.-+++--e-+-s Tripe, cooked, 100’s 14 
Commercial cow .... MNS ert Cees aipes « 10% 
Canner-cutter cow ... Bases. JOUe coat 114% 
DOGO, FOO hs iistwesas 7b 
PRIMAL BEEF CUTS 
Prime: (Lb.) FANCY MEATS 
Rounds, ‘et WER ican 55 (Jel prices) 
Trimmed loins, i Sa a 
50/70 Ibs., (lel) ....94 @1.10 vont fonepas. corned... 28 
Square chucks, andar 12 fe 70% 
70/90 Ibs. (lel) ... 42% 12 oz up he Pubs gee el: 
= eich ee 2 Calf tongues, 1. Ib./dn. 21 
bs, 25/35 (le -...66 @72 aoe ~ a ” aioe 
mates (icl}) ...... 36 @3i Oxtails, fresh select ...25 @26 
ee es So 25% 
Flanks, rough No. 1.. 25% BEEF SAUS. MATERIALS 
Choice: FRESH 
Hindqtrs., 5/800 .... 53n . a = 
oe tag A el le aah ae ee 51 @sik, 
‘ounds, 70/90 ......2 5s Nis Sree. ene #44 . 
Tr. loins, 50/70 (lel).70 @78” Oe meets. Reareet: 1% 
Sq. chucks, 70/90 . 42% Beet trh si a ee eeeeees 1d Ye 
Arm chucks, 80/110..40 @41 oa heel 43 
Ribs, 25/35 (lel) ....57 @62 i ao 0: a ; 
— a (lel) means 36 7 '85/00% barrels 0 
iad ik ks Boneless, chucks, 
eal Ne’ DARPOM. sec etc cde ek de Hh  QOLK 
Good (all wts.): Beef cheek meat, 
Sar ee trimmed, barrels .... 40 
Sq. cut chucks Beef head meat, bbls.. 36n 
MNAEDS hobs vo wcdoe Veal trimmings, 
A ig bisa on see's 04 66 boneless, barrels 50 
eles She wis emg 
VEAL—SKIN OFF 
COW & BULL TENDERLOINS 
(lel carcass prices, cwt.) 
Fresh J/L C/C Grade  Froz. C/L Prime, 90/120 
Weiss. Cow, 3/dn. 62 Prime, 120/150 
8@85.... Cow, 3/4 .. 75@80 Choice, 90/120 
8@95.... Cow, 4/5 a 80@85 Choice, 120/150 , 
1,05@1.10... Cow, 5/up ...85@90 90/150 ...... 
1,05@1.10... Bull, 5/up 85@90 Stand., 90/190 
Utility. 90/190 
BEEF HAM SETS Cull, OO /420 soe 
Insides, 12/up, Ib. ........... 61 CARCASS LAMB 
Outsides, WP Te ook ss cca OO 
Kuuekles, 7%4/up, Ib... 2.2.2; 61 (lel prices, 


CARCASS MUTTON 


Prime, 35/45 
Prime, 45/55 
Prime, 


55/65 


Choiee, 70/down, Ib. ......... 271% Choice, 35/45 

Good, 70/down, Ib. ........... 2514 Choice, 45/55 

Se Choice. 55/65 .. 
t—nominal, b—bid, a—asked. all wts, 





Ib.) 
47 





Les Angeles 


FRESH BEEF (Carcass): May 6 
STEER: 
Choice: 
500-600 Ibs. .......... $47.00@ 48.00 
600-700 Ibs. .......... 45.50@47.00 
Good : 
500-600 Ibs. .......... 44.50@47.00 
Seeroe lbs. .......... 43.00@45.00 
Standard: 
350-600 Ibs. .......... 42.00@ 44.00 
cow: 
Standard, all wts. ..... None quoted 
Commercial, all wts. .. 36.50@39.00 
Utility, all wts. ....... 36.50@38.00 
Canner-Cutter sevcseeses 32.00@36.00 


- 41.00@42.00 


FRESH CALF: (Skin-off) 
















Choice: 
200 Ibs. down ........ 51.00@54.00 
Good: 
200 Ibs. down ........ 48.00@52.00 
LAMB, Spring (Carcass): 
Prime: 
RNR oS ek 43.00@45.00 
ode Se ae ees 40.00@ 42.00 
Choice: 
IN eee. ess 43.00@45.00 
PR el. acces 40.00@42.00 
Good, all wts. ....... 37.00@42.00 





MUTTON (Ewe): 
Choice, 70 Ibs./down 


. None quoted 
Good, 70 Ibs./down 


. None quoted 
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San Francisco 


May 6 


$47.00@49.00 
47.00@48.00 


45.00@46.00 
43.00@ 45.00 


40.00@ 43.00 


38.00@40.00 
36.00@39.00 
36.00@39.00 
33.00@36.00 
41.00@43.00 


(Skin-off) 


None quoted 


47.00@49.00 


41.00@45.00 
39.00@41.00 


41.00@45.00 
39.00@41.00 
39.00@43.00 


None quoted 
21.00@25.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


No. Portland 
May 6 


$46.50@48.50 
46.00@47.00 


45.00@ 46.00 
44.00@45.00 


43.00@ 44.00 


None quoted 
39.00@ 42.00 
38.00@ 41.00 
37.00@39.00 
43.00@45.00 


(Skin-off) 
50.00@54.00 


45.00@52.00 


45.50@48.50 
43.00@45.00 


45.50@ 48.50 
43.00@45.00 
40.00@44.00 


27.00@ 28.00 
27.00@28.00 





NEW YORK j 


May 6, 1958 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 








FANCY MEATS 
(Le.1. prices) 














(1.e.1, prices) (Lb.) 

Steer: (Western, cwt.) el breads; 6/12 oz. ......... 92 

int * ie US OS. SO ccc ats cake cewies 1,24 
Prime, care., 6/700.$54.00@57.50 Beef livers. selected 46 
Prime, care., 7/800. 54.50@57.00 Hoa idees 2 25 
Choice, care., 6/700. 47.50@49.00 = ().tails. %-Ib.. frozen ........ 39 
Choice, care., 7/800. 47.50@49.50 ? eign tale a ks gute Mes EA -sea 
Good, care., 6/700.. 44.50@47.00 LAMB 
Good, care., 7/800.. 43.50@46.00 
Hinds., pr., 6/700.. 64.00@66.00 (1.e.1. carcass prices, — 
Hinds., pr., 7/800.. 65.00@67.00 City 
Hinds., ch., 6/700. 53.50@57.00 Deiniet SOA onc $48.00@51.00 
Hinds., ch., 7/800.. 54.00@58.00 A rs 
Nm Prime, 40/45 ......... 47.00@50.00 
Hinds., gd., 6/700.. 48.00@51.00 Pri 45/55 45 00@48.00 
Hinds., gd., 7/800.. 48.00@52.00 Prime 55/65 ey 43. 00@ 45.00 
Choice, 30/40 ........ 47.00@51.00 
BEEF CUTS Choice, 40/45 ........ 46.00@50.00 
(1.1. prices, Ib.) Choice, 45/55 ........ 45.00@ 47.00 
Choice, 55/65 ........ 42.00@44.00 

Prime steers: : MARS tees 46.00@48 
Hindqtrs., 600/700 ...68 @et 00d. B0/AD ......... SR AREERRS 
Hindqtrs., 700/800 ...63 @66 Goof: 45/55 .....ec8k 46.00@49.00 
Hindgqtrs., 800/900 ...63 @66 ete: arn eres 
Rounds, flank off ....53 @57 Western 
Rounds, diamond bone, a Prime, 45/dn. 46.50@49.00 

flank off ...+.......5 a: Prime, 45/55 45.00@47.00 
Short loins, untrim. ..98 @1.15 Ady bof 42.50@44.00 
Short loins, trim. ....1.20@ 1.37 Choice, 45/dn 44.00@47.00 
oo Nee rn re ~.+-2444@25% Choice, 45/55 43.00@ 46.00 
Ribs (7 bone cut) ....70 @82 Choice, 55/65 41.00@43.00 
ow oh oa se teeteees “ oe Good, 45/dn, ......... None quoted 

\ Sy aathigde ae aaa be Good, 45/55 ......... None quoted 
PURO occ car sierviccee 26% @28 

Choice steer: VEAL—SKIN OFF 
Hindqtrs., 600/700 ...54 @57 
Hindatrs., 700/800 ...54 @58 (1,c.1. carcass prices) | Western 
Hindgtrs., 800/900 ...54 @56 Prime, 90/120 cane $52.00@55.00 
Rounds, flank off ..... 53 @56 Prime, 120/150 52.00@55.00 
Rounds, diamond bone, wer Conse Pr sf Ae = poset ° 

Se nea E 1oice, oe 

ut vie! tiie. 09 ais Good, 150/90 ......... 43.00@47.00 
8 s, trim. .... @%6 Good, 90/120 ......... 44.00@47.00 
Short loins, 

Wiasiie’. ood th sedis BA 23% Stand., 50/90 ........ 40.00@42.00 
Ribs (7 bone cut) ....60 @65 Stand., 90/120 ...... 39.00@42.00 
Arm chucks .......... 42 @45 Calf, 200/dn., ch. ... 40.00@42.00 
TOFIGROUE vices cccesoes 40 @44 Calf, 200/dn., gd. ... 40.00@42.00 
| AER oon Sep Yas 26 @27 Calf, 200/dn., std. . 38.00@40.00 

NEW YORK RECEIPTS BT ee canal ae 

v : e 
Receipts reported by the USDA Week ended May 3 .... 14,345 

Marketing Service, week ended May Week previous ......... 13,403 

8, 1958, with comparisons: CALVES: 

STEER and HEIFER: Carcasses Week ended May 3 .... 9,827 
bbe — May 3 .... Heo Week previous ......... 9,825 
Week previous ......... X 

HOGS: 
cow: , x 
5 Week ended May 3 .... 51,748 
Week ended May 3 .... 155 4 a ; pre 
Week previous ........- 597 Week previous ......... 56,153 
SHEEP: 

BULL: 

Week ended May 3 .... 297 Week ended May 3 .... 37,454 

Week previous ........- 281 Week previous ......... 39,150 
VEAL: 

Week ended May 8 .... 10,463 

Week previous ........- 9,829 PHILA. “PRESH MEATS 
LAMB: 

Week ended May 3 .... 21,069 May 6, 1958 

Week previous ......... 36,893 WESTERN DRESSED 

MUTTON: seg STEER CARCASSES: (Cwt.) 
hp arn la an Choice, 500/700 ....$48.50@50.50 
SY OGR: ROT Mii Se tnt 8 2 Choice, 700/800 .... 48.50@50.50 

HOG AND PIG: Good, 500/800 ..... 45.50@47.50 
Week ended May 3 .... 10,637 Hinds., choice ..... 55.00@57.00 
Week previous ........- 10,613 Hinds., good ...... 51 coess 4 

BEEF CUTS: Rounds, choice 54.00@5 
Week ended May 3 w+. 112.330 Rounds, good ...... 52.00@55.00 
Week previous ......... 256,460 COW CARCASSES: 

VEAL AND CALF CUTS: Com’l, 400/up ..... 41.75@43.25 
wo — May 3 .... pre Utility, all wts, ... 40.50@42.25 

Veek previous ......... 3.5 
. VEAL (SKIN OFF): 
7 T' . 

page pe gener * habay fe Choice 90/120 -- 50,00@52.00 
Week ended May 8 .... et i ° 50 00¢52,00 
Week previous ......... 3,194 pice ga er . ceapaanas 

PORK CUTS: = Good, 90/120 :....:. 47.00@49.00 
Week ended May 3 .... 523,767 Good. 120/150 47.00@49.00 
Week previous ......... 997,685 LAMBS. (old ; 

BEEF CURED: MBS, (old crop); * 
Week ended May 3.... 14,002 ag 2 as tee pe oe 

Teek previous ......... 1,735 h. pr., 45/55 ... 45 } 
Aegean ARE Ch. & pr.. 55/65 :.. 43.00@46.00 


PORK CURED AND SMOKED: 
Week ended May 3 .... 496,506 
Week previous ......... 455,740 


COUNTRY DRESSED MEAT 


VBAL: Carcasses 
Week ended May 3 .... 6,995 
Week previous ......... 6,997 

HOGS: 

Week ended May 8 .... 2 
Week previous ......... 10 

LAMB: 

Week ended May 3 .... 210 


previous ......... 





LOCALLY DRESSED 
STEER BEEF (lb.) Choice Good 
Care., 5/700 48 @50 46 @47 
Care., 7/800 47% @50 ag 4 
Hinds., 120/170 ..55@57 53 
Hinds., 170/195 ..54@56 
Rounds, no flank .54@57 52@54 
Hip rd. plus flank .53@56 
Full loins, untrim.54@60 
Short loins, untrim.64@77 
Ribs (7 bone) ....62@65 

Arm chucks a 
Briskets 
Short plates . 


@41 39@41 
‘shig@es 25% @28 
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PORK AND LARD ... Chicago and outside | 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, 


SKINNED HAMS 


. or fresh Frozen 


; 35/up. 2’s in. 


PICNICS 
F.F.A. or fresh 


| 8/up, 2’s in. 


FAT BACKS 
Frozen or fresh 


n—nominal, b—bid, a—asked. 


Chicago price zone, 


May 7, 1958) 


BELLIES 
. or fresh 
6/8 


F.F.A 


Gr. Am., froz., fresh 


Job Lot 
50@51.. Loins, 
48...... Loins, 

. Loins, 
39 Loins, 
41@42.. Butts, 
37% @38 Butts, 
37@37% Butts, p 
44@46.. Ribs, 3/dn. 
36@3614 Ribs, 3/5 
28 Ribs, 5/up 


OTHER CELLAR CUTS 
ye oan or fresh 
ip4s.cwe Square Jowls 5 
19K @i0% Jowl Butts, Pee | 
20%n Jowl Butts, boxed. unq. 


Cured 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, MAY 2, 1958 

Low Close 

12.20 12.20 

12.22 12.22a 

12.05 12.05a 

11.85 11.85a 
11.65b 


Open 
12.25 
12.22 
12.10 
11.90 


: 2,240,000 Ibs. 

interest at close Thurs., 
May 1: May 118, July 546, Sept. 
163, Oct. 44, and Nov. eight lots. 


MONDAY, MAY 5, 1958 
if 12.82 12.35 12.32 12.35 
Suly 12:27 12.85 12.22 12.27b 
-30 < 
Sept. 12.15 12.15 11. 97 12.05b 
Oct. 11.87 11.97 11.87 11.87b 
Nov se 11.65b 
Sales: Mg 600, 000. lbs. 
Open interest at close Fri., May 
2: May 104, July 540, Sept. 163, 
Oct. 45, and Nov. eight lots. 


MAY 6, 1958 
12.32 12.32b 
12.22 12.22b 
12.02 12.02 
11.85 11.85 
11.65n 


TUESDAY, 
12.35 12.35 
July 12.30 12.30 
Sept. 12.10 12.10 
Oct. 11.85 11.85 
Nov. 

Sales: ne 080,000. Ibs. 

Open interest at close Mon., May 
5: May 91, July 542, Sept. 164, Oct. 
46, and Nov. eight lots. 


May 


MAY 7, 1958 
12.20 12.30b 
7 12.17 
-15 
11.95a 
11.75b 
11.65a 


WEDNESDAY, 


May 12.20 12.30 
July 12.20 12.20 


Sept. 11.97 11.97 

Oct. 11.80 11.80 

Nov. 4% 

Sales: 3.5: 20, 000. Ibs. 
Open interest at close Tues., May 

6: May 90, July 536, Sept. 162, Oct. 

45, and Nov, eight lots. 


11.90 
11.75 


THURSDAY, MAY 8, 1958 
12.30 12.85 12.22 12,27 


July 12.17 
Sept. 11.92 
Oct. 11.75 
RR oe sine eit 

Sales: 1,250,000 Ibs. 

Open interest at close Wed., May 
7: May 87, July 543, Sept. 162, 
Oct. 60, and Nov. eight lots. 


May 
-25 
12.20 
11.95 
11.75 
11.65a 


12.22 
11.95 
11.75 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 
May 6.1958 


Hams, 
Hams, 


skinned, 10/12 .. 
skinned, 12/14 .. 
Hams, skinned, 14/16 .. 
Picnics, 4/6 Ibs. 
Picnics, 6/8 lbs 
Pork loins, boneless ....65 
Shoulders, 16/dn. loose.. 

(Job lots, Ib.) 
Pork livers 
Tenderloins, fresh, 10's . 
Neck bones, bbls. 5 
Ears, 30's 18 
Feet, s.c., . 10 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 

Pork trimmings, 

40% lean, barrels .... 
Pork trimmings, 

50% lean, barrels .... 
Pork trimmings, 

80% lean, barrels .... 
Pork trimmings, 

95% lean, barrels ....47 
Pork head meat 
Pork cheek meat, 

barrels 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, 
Chicago 
Refined lard, 50-lb., fiber 
cubes, f.o.b. Chicago 
Kettle rendered, 50-lb. tins, 
f.o.b. Chicago 
Leaf, kettle rendered tierces, 
f.o.b. Chicago 
Lard flakes 17.00 
Neutral tierces, f.o.b. Chicago 16.75 
Standard 7 eae 
Ty Mk Bi AIOE 9 oh cigccia pes 20.75 
Hydro, shortening, N «~ & S.. 2h.25 


WEEK'S LARD PRICES 


P.S. or Dry Ref. in 
D.R. rend. 50-Ib. 
cash loose tins 
tierces (Open (Open 
(Bd. Trade) Mkt.) 
May 2...12.20n 11.50 
. -12.35n 11.50 
.-12.382%n 11.50 
.. -12.30n 11.50 
.-12.25n 11.50 


b—bid, a—asked. 


tierces, 


n—nominal, 





HOG MARGINS FALL BACK MORE THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Live hogs, advancing at a more rapid rate than the 


market on pork, spelled a widening in minus margins this 
week. Light hogs took a sharp setback, while heavie 
changed little from the week before. Markdowns in fai 


cuts partly offset price advances on lean cuts. 


—180-220 lbs.— 


Value 


—220-240 lbs.— 


per per cwt. 


ewt. fin. 
yield 
$20.10 


alive 


Lean cuts 


9.30 


Ribs, trimms., 

Cost of hogs 

Condemnation loss .... 

Handling, overhead .... 

TOTAL COST 

TOTAL VALUE 
Cutting margin : 
Margin last week ...— . -— 


3.71 


33.97 
33.11 
—$ .86 
04 


31.33 


—$1.40 
— 1.20 


io Ths.— 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
May 6 


FRESH PORK (Carcass): 
80-120 lbs., 
120-180 Ibs., 
FRESH PORK CUTS, No. 1: 
LOINS: 


49.00@52.00 
49.00@52.00 
49.00@52.00 


PICNICS: (Smoked) 


4- 8 Ibs. 36.00@ 42.00 


HAMS: 
12-16 Ibs. 
16-18 Ibs. 

No. 1: 
6- 8 


10-12 Ibs. 


LARD, Refined: 


1-lb. cartons 
50-lb. cartons & car 
Tierces 


(Packer style 
U.S. No. 1-3. None quoted 
U.S. No. 1-3.$34.50@36.00 


17.50@19.25 
- 15.75@18.75 
15.00@18.50 18.00@20.00 


San Francisco 
May 6 
(Shipper style) 
$36.00@38.00 
34.00@36.00 


55.00@5 a4 
53.00@55.06 
30,00@ 58.00 


(Smoked) 
36.00@ 40.00 


51.00@57.00 
50.00@56.00 


48.00@62.00 
47.00@59.00 
46.00@56.00 


20.00@21.50 
19.50@21.00 


(Shipper style) 
None quoted 


(Smoked) 
38.00@ 40. 


53.00@56.0 
52.00@55.0 


17.0 





Y. FRESH PORK CUTS 
May 6, 1958 


City 
Box lots, cwt. 
. -$51.00@57.00 
- 50.00@56.00 
50.00@54.00 
43.00@47.00 
-32.00@36.00 
- 45.00@49.00 


Pork loins, 8/12 
Pork loins, 12/16 .. 
Hams, sknd., 10/i4.. 
Boston butts; 4/8 .... 
Regular picnics, 4/8. 
Spareribs, 3/down 
(1.¢.1. prices, cwt.) Western 

Pork loins, 8/12 .... 49.00@53.00 
Pork loins, 12/16 .... 48.50@52.00 
Hams, sknd., 10/14 .. 49.00@54.00 
Boston butts, 4/8 .... 41.00@44.00 
Picnics, 4/8 32.00@34.00 
Spareribs, 3/down . 43.00@47.00 


N. Y. DRESSED HOGS 


May 6, 1958 
(Heads on, leaf fat vn 
to 
5 to 
to 
5 to 


CHGO. WHOLESALE 
SMOKED MEATS 


May 6, 1958 
Hams, skinned, 14/16 Ibs., 
wrapped 
Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped 
Hams, skinned, 16/18 lbs., 
wrapped 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped 
Bacon, fancy sq. cut, seed- 
less, 12/14 lbs., wrapped .... 
Bacon, No. 1 sliced 1-lb. heat 
seal, self-service, pkge. 


PHILA. FRESH PORK 
May 6, 1958 
WESTERN DRESSED 


Reg. loins, 8/12 
Reg. loins, 12/16 
Boston butts, 4/8 
Spareribs, 3/down 


LOCALLY DRESSED 


Pork loins, 
Pork loins, 12/16 
Bellies, 10/12 
Spareribs, 


8/12 


40 
Skinned hams, 10/12 ... 
Skinned hams, 12/14 ... 
4/8 


Picnics, 8.S., 


HOG-CORN RATIO 


The hog-corn 


ratio based 


on barrows and gilts at Chi 
cago for the week 

May 3, 1958 was 15.7, the 
U. S. Department of te 
culture has reported. Thi 


ratio compared 


with the 


15.6 ratio for the preced 
ing week and 13.7 a yeal 
ago. These ratios were etl 
culated on the basis of No. 


3 yellow corn 


selling a 


$1.306, $1.302 and $1.31! 


per bu. during 


the three 


periods, respectively. 
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e 


as 


VEEK 
sday) 
an. the 
ins this 
heavies 
in fat 


270 Ibs.— 

lue 
per cvwt, 
fin, 


yield 
$17.4 
8.3 
3.4 


“ie ie 


31.3 
28.85 
—$2.83 
— 238 


ICES 


». Portland 
May 6 
pper style} 
one quoted 
$.00@34.0 


ne Se Po 


(Smoked) 
8.00@40.0 





3.00@56.0 
2.00@55.0 


3.00@ 57.0 
9.00@53.0 
7 .00@50.0 





7 .00@19.0 
None quoted 
14.00@ 17.0 


PORK 


SED 
(1.e.1, Ib.) 
-50 @i0h 

























selling a 
1d $1.31 
the three 


ely. 
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BY-PRODUCTS... FATS AND OILS 












BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, May 7, 1958 
BLOOD 
Unground, per unit of 
ammonia, bulk 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 


EE Saks ck s’p We-4 4a cceid ann oh EUS 8.50n 
OE cv een cli e a 659 5e Bens pekagee 8.25n 
ME MU. cb aga VOU O Va weiss yee eae e whic 8.00n 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged .$100.00@107.50 
50% meat, bone scraps, bulk ... 95.00@100.00 
60% digester tankage, bagged.. 105.00@112.50 
60% digester tankage, bulk ... 100.00@105.00 
80% blood meal, bagged ...... 135.00@155.00 

Steam bone meal, 50-lb. bags, 
(specially prepared) 
60% steam bone meal, bagged.. 


FERTILIZER MATERIALS 
Feather tankage, ground 
per unit of ammonia ........ +6.00 
Hoof meal, per unit ammonia ..... +6.00@6.50n 


DRY RENDERED TANKAGE 








TALLOWS and GREASES 


Wednesday, May 7, 1958 











The inedible tallow and grease 
market was quiet late last week and 
mostly a bid and offering session. The 
few sales consummated were at steady 
levels. Special tallow and B-white 
grease traded at 7c, c.a.f. Chicago 
and Chicago basis. Low acid yellow 


, grease sold at 7¥4c, c.a.f. New York. 


Original fancy tallow was bid at 8%c, 
same delivery point, but was held at 
85ec. Several tanks of choice white 
grease, all hog, sold at 84, c.a.f. 
East. Special tallow in tank trucks 
traded at 6%c, delivered Chicago. 
Edible tallow was available at 
11@11%c, f.o.b. River points, and 
some inquiry was in the market on 
the same at 11%4c, c.a.f. Chicago. 
At the start of the new week a 
better demand was evident on mate- 
rial for eastern direction. Several 
tanks of choice white grease, all hog, 
sold at 8%@8%c, delivered New 
York. Special tallow was bid at 6%c, 
c.a.f. Chicago, 75sc, c.a.f. East, and 
at 7%c, c.a.f. Avondale. Yellow grease 


was bid at 6%c, c.a.f. Chicago, 7¥c, 
c.a.f, East, and 6%c, c.a.f. Avondale. 

On Tuesday, bleachable fancy tal- 
low was bid at 7'4c, c.a.f. Chicago, 
8@8%c, c.a.f. East on regular pro- 
duction, and at 8%4c on hard body 
material. Choice white grease, all 
hog, sold at 8%c, delivered New York, 
and reports were that additional tanks 
sold at the same price, c.a.f. Avon- 
dale price zone. 

At midweek, a couple ‘of tanks of 
edible tallow traded at 11%c, c.a.f. 
Chicago. Edible tallow was available 
at llc, f.o.b. River points. Only a 
moderate trade came about in the 
inedible tallow market. Yellow grease, 
good material, sold at 7c, and 
bleachable fancy tallow, also good 
product, sold at 8c, c.a.f. New York. 
Choice white grease, all hog, sold at 
8%c, same delivery point. Additional 
tanks were available at Yc higher. 
Inquiry on original fancy tallow was 
in the market at 8%c, with offerings 
at 8%c. Bleachable fancy tallow was 
still bid at 7%c, special tallow and 
B-white grease at 7c, c.a.f. Chicago. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, llc, f.o.b. River, 





ee DONE: OP MONE ES se ccc wen tos 1.85n 
Med. test, per unit prot. .............. 1.80n 
High test, per unit prot. .............. 1.75n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ...... 24.00 
Cattle jaws, feet (non-gel.) ton... 9.00@13.00 
UN, COM ceca ececcseccees 12.00@17.00 
Pigskins (gelatine), cwt. ....... 6.25@ 6.50 
Pigskins (rendering), piece ....... 15@25 
ANIMAL HAIR 
Winter coil dried, per ton ....... *40.00 
Summer coil dried, per ton ...... *25.00@30.00 
Cattle switches, per piece ....... 3@4 
Winter processed (Nov.-March 
MS ME 57s ak nie tect aaWecn es 9n 
Summer processed (April-Oct.) 
a,b Vc aaiaitic’> sakds Hive 62's 5@6n 
*Delv’d., te.a.f. Midwest, n—-nominal, a—asked 
sOW Me - 





Mid-West 
“Dry Waxed” 


Laminated Patty Paper 


New Mid-West “Dry-Waxed” laminated patty paper 
works on every patty-making machine. It separates easily, 
peels clean—even when frozen—and 
Mid-West patty paper is economically 


priced too. 





Peels Right Off 











MID-WEST OFFERS THE MOST 
COMPLETE LINE OF PATTY 
PAPER ON THE MARKET 


In addition to the new “Dry-Waxed” 
patty paper, Mid-West also offers (2) 
waxed 2 sides laminated, (3) light- 
weight single sheet and (4) heavy- 
weight single sheet. There's a Mid- 
West patty paper for every need. 


Write today for samples and 
cost-cutting prices 


MID-WEST WAX PAPER CO. 


FT. MADISON, IOWA 


THE NATIONAL PROVISIONER, MAY 10, 1958 


More flavor! | 
More quality! 
Morrell 













John Morrell & Co., General Offices, Chicago, Ill. 


Meats! 















lel -T- LL 


F7-CU 


HAM 



















and 11%c, Chicago basis; original 
fancy tallow, 7%4c; bleachable fancy 
tallow, 7c; prime tallow, 7¥%c; spe- 
cial tallow, 7c; No. 1 tallow, @4c; 
and No. 2 tallow, 6%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all hog, 
T¥ec; B-white grease, 7c; yellow 
grease, 656c; house grease, 6¥4c; and 
brown grease, 6c. Choice white 
grease, all hog, was quoted at 8%%c, 
caf. East. 


EASTERN BY-PRODUCTS 

New York, May 7, 1958 

Dried blood was quoted today at 

$7 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$7@7.25 per unit of ammonia and 

dry rendered tankage was priced at 
$1.65 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 2, 1958 
Prev. 
Open High Low Cc lose close 
May .... 15.60b 15.60 5. 15.57b 
July .... 15.70b 15.71 5. 5.6 15.67 
Sept. 15.60b 15.70 5.55 5.58 15.63 
Ost... cx Bae ve 15.56b 
Dee. .... 15.47b 15.51 15.48b 
OO ER. ee Hee R 15.45n 
Mar, .... 15.55b 15.55 5.55 5.45 15.58 
May . pe eee SARE 5.45 15.58b 
July . 15.65a 15.59a 
Sales: 106 lots. 
MONDAY, MAY 5, 
May .... 15. 15.60 
July .... 15.0 15.65 15.62b 
Sept. » Ios 15.60 mi 15.53b 
Oct. 5.45 Vee ake 15.49b 
Dec. Te 5.35 15.44 15.38b 
Jan, .... 16.2 chee Tae 15.38n 
Mar. .... 15.3 15.50 15.46b 
May .... 15.36 ot Sas can 15.45b 
July ere ee “apes 15.40b 
Sales: 52 lots. 
TUESDAY, MAY 6, 
May .... 15.55b 15,57 15,52 
July .... 15.68 15.60 15.54 
Sept. mip 15.53 15.46 
Oct. ok odes yaks 
Dec, .... 15.3% : 15.31 
Jan. . 15.86m =... Ge 
| _  arerae | 5.4 15,41 
May ‘ ae aS 
July a ads 3 
Sales: 138 lots. 
WEDNESDAY, 


May .... 15. 15.50 
ane 52 15.60 
Sept. .... y. 15.50 
Oat. case SO 15.37 
jo ees | 2% 15.34 
SOR. cickcs ee 
Mar, .... 15.20 15.41 
May. .... 16.2 Sread 
SEE? Sota sae 
Sales: 196 lots. 


VEGETABLE OILS 


Wednesday, May 7, 1958 


Crude cottonseed oil. f.o.b. 

Valley 

Southeast 

Texas 13%4n 
Corn oil in tanks, f.o.b. 
Soybean oil, f.o.b. Decatur 
Peanut oil, f.o.b. mills 
Coconut oil, f.o.b. Pacific Coast. 
Cottonseed foots: 

Midwest and West Coast 


15.60b 


17%a 
-14b @14%a 


1% @1% 
1% @1% 


OLEOMARGARINE 


Wednesday, May 7, 1958 


White dom. vegetable (30-lb. cartons) = 
Yellow quarters (30-lb. cartons) .. 

Milk churned pastry (750 lbs., 30’ 8). 23% @2 3 
Water churned pastry (750 Ibs., 30's) .224%@21 
Bakers drums, ton lots 201 


OLEO OILS 


Wednesday, May 7. 1958 
Prime oleo stearine (slack barrels) .. 
Extra oleo oil (drums) 
Prime oleo oil (drums) 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Big packer hides slow and about 
steady. Export market at standstill— 
Trading slow in small packer and 
country hides, with mostly steady 
prices listed—Nominally steady quo- 
tations on calfskins and kipskins— 
Sheepskin market spotty, with little 
new activity reported. 


CHICAGO 


PACKER HIDES: Trading was 
practically at a standstill late last 
week following moderate movement 
at steady levels earlier. There were 
offerings of most selections at the 
quoted list late in the week, but 
buyers were withdrawing bids to 
await the new week. Picket lines 
along the Calumet Harbor docks de- 
layed loading and unloading of ships, 
discouraging export buying. Early 
this week demand was still slow. A 
car of heavy native steers sold on 
Monday at llc, Austin. 

During Tuesday’s trading session 
a car of light native cows sold at 
17'%2c, River. This was a “special 
pack” as other light cows were avail- 
able 17c, and possibly a shade lower 
at River points. On Wednesday, the 
market was still quiet. Some bids 
were made on heavy native steers 
and heavy cows at %c below list. 
A good movement of Colorados on 
resale was reported at 7¥%c on Wed- 
nesday. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading has been very 
draggy in the small packer hide mar- 
ket. Some sales of 52-lb. average 
natives were noted at 12%2c, selected. 
The 60-lb. average were quoted at 
10c. Small packer calfskins and kip- 
skins were listed at 30c and 25c nomi- 
nal. Locker-butchers, 46/48-Ib., sold 
at 10c f.o.b. moderate freight point. 
Horsehides, trimmed and untrimmed, 
sold at list, with fronts quoted at 
$5@5.25. 

CALFSKINS AND KIPSKINS: 
Last confirmed sale of lightweight 
Northern calfskins was at 44c and 
the heavier kinds were quoted at 
42%ec nominal. Big packer kipskins, 
15/25’s, were quoted at 35c nominal. 
and the 25/30’s at 33%c nominal. 

SHEEPSKINS: No. 1 shearlings 
sold at 1.15@2.25, the outside price 
for Southwesterns. No. 2’s_ were 
quoted at .90@1.15. No. 3’s sold at 
.50@.70. Spring lambs sold at 1.50 
@1.75. Old crop figured at 2.25@ 
2.30 nominal. Full wool dry pelts 
last sold at .18. Fall clips are quiet, 
and quoted at 2.00@2.75 depending 
on production point. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Wednesday, Cor. date 
May 7, 1958 ° 1957 
--16 @164%n 14%@15 
@11%n 10 @10% 
-184%@19n 
9n 


Let. native steers 
Hvy. nat. steers 
Ex. Igt. nat. steers .. 
Butt-brand. steers 
Colorado steers 8n 
Hvy. Texas steers .... 9n 
Light Texas steers ... 13n 
Ex. Igt. Texas steers.. 16n 
Heavy native cows ...12 @12%n 
Light nat. cows 
Branded cows 
Native bulls 
Branded bulls 
Calfskins: 

Northerns, 10/15 Ibs. 424on 

10 lbs./down 44n 
Kips, Northern native, 

15/25 Ibs. 35n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 lbs. and over .... 10n 8%@ 9 
12%n 11 @iU% 


SMALL PACKER SKINS 


Calfskins, all wts. ... 30n 28n 
Kipskins, all wts. ... 25n 22n 


SHEEPSKINS 
Packer shearlings: 
No. 1 1.15@2.25 
No, 2 90@1.15 
Dry Pelts 18n 
Horsehides, untrim. .. 7.75@8.25n 
Horsehides, trim. - 7.25@7.75 


N. Y. HIDE FUTURES 
FRIDAY, MAY 2, 1958 
Open High Low Close 
July -.. 12.30b 12.40 12.35 
Oct. ... 12.50a ace ee Ta 
Jan, . Siewne eee: anes 
Sales: seven lots. 
July ...12.75b 12.85 12.85 
Oct. ... 18.00b 13.12 13.12 
Jan. ... 18.15b i's « 
Apr. ... 13.25b 5. has a 
SNORE so Sces eae aes Fe ais 13,55b- 
Sales: four lots. 


MONDAY, MAY 5, 1958 
July ... 12.45 12.48 12.45 12.30b- 


-50 

Oct. ... 12.30b 12.58 12.58 12.50b- 
i See at due 12.55n 

Sales: three lots. 
July ... 12.75b aes 
Oct. ... 12.90b 13.11 
Jan. ... 13.35b =13.43 
Apr. ... 13.40b e 
July ... 13.50b 

Sales: two lots. 


TUESDAY, MAY 6, 1958 
July ... 12.20b 
Oct. ... 12.40b 
MING. ie s's. falas 
Sales: none. 
y «.. 12.60b 12.75 2.7% 12.65b- 
«Ze 13.00 38. 12.95b-13, 


1.80@2.40 
1.60@1.% 


12.75b- 


3: four lots, 


WEDNESDAY, MAY 7, 1958 
- 12.15b = 12.25 12.14 12.10b- 
12.40b Rae Dae 12.40b- 
. vhered Seer ae 12.45n 
s: ten lots, 
- 12.55b 12.58 12.58 12.50b- 
- 12.95b 12.71 12.90 12.82b- 
. 13.20b Gav 13.05b- 
.. 13.30b 13.3 30 13.30 13.25b- 
. 13.40b ieee 13.35b- 
: four lots. 


THURSDAY, MAY 8, 1958 
. 12.10b 12.15 12.15 12.15b- 
12.40b oes eae 12.45b- 
nai% AE pi 12.50n 
: one lot. 
12.55b- 


NOTE: Upper series of montns each day 0 
contracts; lower series, new contracts. * 
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U. S. Calfskin Exports Set 
Record in February; Hides Dip 


Calfskin exports in February num- 
bered a record 317,000 pieces, and 
were 65.9 per cent over a year ago. 
During the first two months of 1958, 
exports totaled 461,000 skins, or 38.4 
per cent over the same period a year 
ago. On the other hand, hide exports 
of 427,000 pieces were smaller than 
in January and about 18 per cent 
less than a year earlier. 

For the first two months of 1958, 
exports reached 918,000 pieces, 
greater than a year ago by 14 per 
cent. February kipskin exports num- 
bered 100,000 as against 109,000 in 
February 1957, bringing the total for 
the first two months to 197,000 pieces 
compared with 227,000 pieces ex- 
ported earlier. 


STEER SALES AT 7 MARKETS 


January-March beef steer sales by 
grades at seven markets, with per- 
centage changes from 1957 to 1958 
were reported by the USDA as fol- 


lows: 


1958 1957 Change 
Number Number 

| A 2 er Sea 33,181 48,113 —31% 
A ee 336,547 £02,231 33% 
Who s.c)5 4 030 9:4 wack 423,105 330,836 +29% 
tL re 66,323 62,457 + 6% 
Commercial ......... 20 50 HIG 
Wee vs eka ead. 9.615 9.704 1% 
SS 2 cua save: ole. 53 873,791 953,391 3% 


ST. LOUIS HOGS IN APRIL 


Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co., as 
follows: 


—— A pril—— 

1958 1957 
Hogs received ...............252,792 290,880 
Highest top price ........... $22.25 $19.50 
Lowest top price ............ 21.00 18.10 
dk C8 SESE 20.81 17.95 
Average weight, Ibs, ........ 224 222 


LIVESTOCK MARKETS ...Weekly Review 





KINDS OF LIVESTOCK KILLED 











Classification of livestock slaugh- 
tered under federal inspection in 
Mar. 1958, compared with Feb. 1958 
and Mar. 1957 is shown below: 


Mar. Feb. Mar. 
1958 1958 1957 
Cattle: - Per cent—— ~-- 
EE Raid AP 51.9 51.8 54.3 
ROT a asian ks 19.0 18.7 15.6 
COMB cae aekdehaed< ss 27.9 28.3 
Bulls and Stags ..... pO 1.6 1.8 
TR yi sted s Goia vies 100.0 100.0 100.0 
Canners & Cutters?.. 11.7 13.5 14.6 
Hogs: 
OE aed tess wan a8 6.4 5.3 5.8 
Barrows and Gilts... 93.1 94.4 93.8 
Stags and Boars .... 5 3 4 
PORE nw a's ie Pala caves 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & Yearlings.. 96.7 97.1 96.9 
ES Hee, See 3.3 2.9 3.1 
RO ane is a hed 100.0 100.0 100.0 


+Based on reports from packers. 
1Totals based on rounded numbers. 
2Included in cattle classication. 


STOCKER-FEEDER MOVEMENT 


Stocker and feeder livestock re- 
ceived in nine Corn Belt states in 
March, three months 1958, 57: 


CATTLE AND CALVES 


——March - 
1958 1957 
Public stockyards ......... 144,054 118,862 
PEE Chehab eigncen} chews 140,643 118,045 
NN: ae advailes 64: o4 side 284,697 236 907 
Jan.-Mar, totals ........881,498 666,237 
SHEEP AND LAMBS 

Public stockyards ........ 41,699 37,402 
FRROCG othe cawccewetcemneans 75,514 89,397 
MEME | FAs & dokatee Ss ie snd ei 117,213 126,799 
Jan.-Mar. totals .... 382,554 463,910 


Data in this report were obtained from state 
veterinarians. Under ‘‘Public stockyards’’ are 
included stockers and feeders bought at stock- 
yard markets. Under ‘‘Direct’’ are included 
stock coming from points other than public 
stockyards, some of which are inspected and 
fed at public stockyards en route. 


LIVESTOCK CARLOADINGS 

A total of 6,155 railroad cars was 
loaded with livestock in the week 
ended April 26, 1958, the Association 
of American Railroads has reported. 
This number represented an increase 
of 764 cars over the same week of 
1957, but 1,391 fewer cars than two 
years earlier. 





Livestock Costs to Packers in 
March Generally Above 1957 


Packers operating under federal in- 
spection in March found prices on 
all livestock considerably higher than 
in the same month of 1957. 

Average cost of cattle for March 
at $22.95 was 32 per cent higher than 
in 1957; calves at $23.40 cost 32 per 
cent more than in 1957; hogs at 
$20.86 had 122 per cent of the 1957 
value, and sheep and lambs averag- 
ing $21.84 cost 22 per cent more per 
cwt. than in March, 1957. 

The 1,360,000 cattle, 521,000 
calves, 4,818,000 hogs and 996,000 
sheep and lambs slaughtered in 
March had dressed yields of: 






Mar. 1958 Mar, 1957 

1,000 1,000 

Ibs. Ibs. 
ONG So Oe. can enna 754,030 850,430 
WOE Sec wks dees bikes ares 55,512 67,664 
Pork (carcass, wt.) 964,421 
Lamb and mutton .. 49,504 
TORR > ea wecnawenmuc 1,930,020 
Pork, excl. lard .. ag 703 ,006 
Lard production ........ 190,755 
Rendered pork fat ..... 8,444 


Average live weights in Mar. were: 


Mar. 1958 Mar. 1957 


Ibs. Ibs. 
MER GRAM 5. oo ee cre 1,008.0 1,003.5 
WO iii cerca ehakinde banks 1,025.2 1,037.6 
FEOOM ook cis cee akoaen 893.9 896.5 
SES 0 bbe Ohcaraae Phe ees 1,044.0 991.4 
FORE os akc vipeke hee 189.2 191.1 
ONE OC ECKL Rawica es + ke 232.8 234.2 
Sheep and lambs ........ 104.0 101.6 


Dressed yields per 100 Ibs. live 
weight for March 1958-57 were: 


Mar. 1958 Mar. 1957 

Per cent Per cent 
CREED i. ai, oc aee eens 55.2 56.2 
SRW es wa vtias coeep 56.6 56.3 
WEN <. ive vince adewis wea coe 76.8 76.7 
Sheep and lambs .....-.. 48.7 48.3 
Lard, per cwt., Ibs. . 18.8 15.2 
Lard, per hog, Ibs. .... 82.1 35.5 


Average dressed weights of live- 
stock compared as follows (Ibs.): 


Mar. 1958 Mar. 1957 
ORORNE Sci cntancnccphespe Ce 564.0 
CO Si tndwhewetmckenges 107.1 107.6 
i send Kendal aaa 178.8 179.6 


Sheep and lambs ........ 50.6 49.1 


1Included in cattle. 
*Subtract 7.0 to get packer style average. 

















The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
booklet 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 


less Steel. Ask for 
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GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-548) 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. . (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 



























































































































PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, May 3, 1958, as 
reported to the National Provi- 
sioner: 

CHICAGO 

Armour, 7,835 hogs; shippers, 
14,578 hogs; and others, 18,792 
hogs. Totals: 21,703 cattle, 354 
calves, 41,205 hogs and 1,722 sheep. 

KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour. 1,647 248 3,522 4,085 
Swift .. 2,007 883 3,717 4,374 
Wilson 130 .. 8,860 
45 3,044 704 





Butchers 
Others 1,574 5,734 
Totals 9,240 676 15,717 14,897 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ... 6,847 7,949 1.999 
Cudahy ... 3,964 6,942 1,771 
Swift .... 4,881 7,061 3,090 
Wilson ... 3,973 6,148 433 
Neb. Beef 688 pine yi 


Am. Stores 1,506 
Cornhusker. 1,150 
O'Neill .... 602 
R. & C. .. 1,080 
Gr. Omaha 807 
Rothschild. 1,196 

171 


“aera 
Kingan 887 
Omaha 458 
Union .... 1,558 ied 
Others .... 914 8,969 
Totals ..30,682 37,069 7,293 
N. 8. YARDS 


juattle Calves Hogs Sheep 
Armour. 2,274 296 12,14 419 


Swift .. 2 513 863 11.694 1,267 
Hunter . 918 -.. 4,388 ese 
re ee 
Krey ... Shee -.. 6,743 
Totals 5,705 1,159 36,671 1,686 
8T, JOSEPH 


Cattle Calves Hogs Sheep 
Swift .. 3,554 119 12,875 3,772 
Armour. 2,985 40 7,873 1,011 
Seitz .. 966 wen sak 
Others . 3,745 -.. 8,506 





Totals* 11,250 159 24,254 4,783 

*Do not include 505 cattle, 43 
calves, 3,050 hogs and 1,352 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour. 4,027 --. 8,512 1,498 
Swift .. 4,568 wc. eae 839 
8.C. Dr. 
Beef . 4,485 y 
8.C. Dr. 
Pork . oes oa ae 


Raskin 996 A 
Butchers 526 1 nes ona 
Others. 10,791 nes 17,377 801 


Totals 25, 393 1 29 30 54 3,138 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,139 90 2,170 ose 
Dunn 138 nes oad 
Sunflower 18 


Dela. ... -238 aa 501 

Excel .. 806 see ite ork 
Armotr.. see ene ese 895 
ee PP ee 819 
Others . 1,179 Om 66 1,545 


Totals 3,393 ~ 90 2,737 3,259 
OKLAHOMA CITY 
Cattle wae Hogs Sheep 
Armour. 849 194 803 
Wilson . 1,404 18 1,184 1,845 
Others . 1,818 134 1 


Totals* 4,071 “218 2,807 2,653 

*Do not include 1,122 cattle, 180 
calves, 6,607 hogs and 1,113 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Cudahy. ... wns 219 
Swift .. 153 ea% Ces 
Wilson . 111 
Ideal ... 900 
Atlas .. 628 


Goldring. 419 apes ome 
Gr. West, 384 vhs sae 
United . 381 ‘in 394 


Modern 277 

Acme .. 272 ews 

— 260 105 
ter 227 


oa 1,216 62 406 
Totals 5,228 167 1,019 


42 


DENVER 


Cattle Calves Hogs Sheep 
Armour, 411 , 
Swift .. 1,434 “43 2, 728 6,290 
Cudahy . 823 17 3,959 
Wilson . 953 og --. 2,283 
Others . 9,677 51 1,778 416 


Totals 18,298 111 8,465 12,069 


8ST, PAUL 

Cattle Calves Hogs Sheep 
Armour . 6,211 2,105 10,859 1,600 
Bartusch. 1,163 ae 
Rifkin . 923 94 
Superior 1,607 ae rd wien 
Swift .. 7,247 1,533 20,221 1,637 
Others . 3,600 2,789 10,733 519 


Totals 20,751 


6,521 41,813 3,756 


FORT WORTH 

Cattle Calves Hogs Sheep 
Armour.. 342 585 534 9,710 
Swift .. 881 483 905 11,572 
Rosenthal 52 3 4 313 





Totals 1,275 1,071 1,443 21,595 
CINCINNATI 
Cattle Calves Hogs Sheep 
ES bee 39 
Schlachter 178 126 
Others . 3,503 841 9,660 “25 





Totals 3,676 967 9,660 64 
TOTAL PACKER PURCHASES 


Week Same 
ended Prev. week 
May 3 week 1957 
Cattle ...155,665 155,429 182,704 
Hogs ....252,214 265,050 266,200 
Sheep... 76,915 99,861 73,161 
CORN BELT DIRECT 
TRADING 


Des Moines, May 7 — 
Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 


180/200 Ibs. ....... $19.75@21.35 
200/220 Ibe. ....... 20.50@ 21.50 
220/240 Ibs. ....... 20.50@21.35 
ek ood. ae 19.60@20.95 
270/300 Ibs. ....... 19.15@20.50 
Sows, U.S. No. 1-3: 
270/880 tbe. ....... 18.50@19.90 
330/400 Ibs. ....... 18.00@19.40 
400/550 Ibs. ....... 16.75@18.90 


Corn Belt hog receipts 
as reported by the USDA: 


This Last Last 
week week year 


May 1 ....40,000 56,000 59.500 
May 2 ....57,000 51,000 47,500 
May 3 ....32,000 30,000 28,000 
May 5 ....63,000 74,000 48,500 
May 6 ....49,000 ry 500 39,000 
May 7 - 45,000 0,500 53,500 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
May 7 were as follows: 
CATTLE: Cwt. 

Steers, gd. & ch. ..$26.00@28.50 

Steers, std. & gd... 23.50@26.00 

Heifers, gd. & ch... 25.50@28.00 

Cows, util. & com’l. 19.00@22.5 


Cows, can. & cut... 14.00@19. 30 
Bulls, util. & com'l. 23.00@25.00 


Bulls, cutter ...... 20.00@ 23.00 
VEALERS: 

Good & prime «+» 26.50@32.50 

Stand. & gd - 22,50@26.50 


. None quoted 
HOGS, U.S. No. 





140/160 Ibs, 19.00@20.50 
160/180 Ibs. ....... 20.50@22.00 
180/200 Ibs. ....... 22.00@ 22.50 
200/220 ibs. ....... 22.00@22.75 
220/240 Ths. .....+. 22.00@22.50 
240/270 Ibs. ....... 21.25@22.00 
270/300 Ibs, ....... 20.75@21.25 
Sows, U.8. No. 1-3: 

180/330 Ibs. ..... 19,00@20.00 

330/450 Ibs. ..... 18.00@19.75 

LAMBS: 


Old crop, ad. & ch.. 19.50@21.00 
Springs, gd. & ch.. None quoted 


: during the week ended May 2: 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the wee 








ended May 3, 1958 (totals compared) was reported by Speci 
AL 

the U. S. Department of Agriculture as follows: centers 
On8. ¢ 
Sheep ¢ 1958, ¢ 

Cattle Calves Hogs Lambs 

Boston, New York City Area! ..... 11,949 9,266 48,019 87,418 

Baltimore, Philadelphia .......... 7,696 1,631 29,736 3.4% 

Cin., Cleve., Detroit, Indpls. ..... 18,726 6,802 113,086 18,19 
CO at cs sco ae ves oeues © 23,077 5,354 47,999 ¥ Chicago 
St. Paul-Wis. Areas? ............. 30,473 19,417 88,764 10,13 Kan. | 
Oe UO BOGOR a rinin basin od vn 0 6 12,195 2,298 81,271 Omaha* 
Sioux City—So. Dak. Area* ...... 22,007 ne 59,659 13,50 Be N.S. Y: 
oe eile FoF OnE eRe a Terre 34,702 320 75,576 x St. Jos 
 SMEN Cale CkGs-a baa eo Ke OID 10,137 1,180 31,006 11,10 Sioux | 
Iowa-So. Minnesota® .............. 28,953 10,412 226,788 28,13 Wichite 
Louisville, Evansville, Nashville New Ye 
ESO ES CTY ee igs 5,695 57,175 Jer, | 
Georgia-Alabama Area? Ape raat 7 1,617 26,000 Okla, | 
St. Joseph, Wichita, Okla. Pre 1,766 46,142 Cineinn 
Ft. Worth, Dallas, San Antonio ... 8,969 5,346 14,740 Denver 
Denver, Ogden, Salt Lake City..... 15,103 331 13,086 St. Pat 
Los Angeles, San Fran. Areas .... 19,371 2,929 27,039 Milwaul 

Portland, Seattle, Spokane ........ 5,645 288 13,584 

Ce ee er ees 278,999 74,652 999,670 2 Total 

Totals same week 1957 ......... 277,407 96,288 975,144 219; ati 












1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, 8, MM Chicago 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes Mm Kan. | 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. Omaha* 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S§S. Dak N 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes A} MBSt. Jos 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De Me Sioux | 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, @ Wichita 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 


















ham, Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thoma Jer, | 
ville and Tifton, Ga. ‘%Includes Los Angeles, San Francisco, So. Sap Me Okla. ¢ 
Francisco, San Jose and Vallejo, Calif. Cineinn: 
Denvert 

Milwoul 

liwau 

LIVESTOCK PRICES AT 11 CANADIAN MARKETS wai 
otal 


Average prices per cwt. paid for specific grades fo 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Apr. 26 compared with 
the same week in 1957 was reported to the Provisioner 
by the Canadian Mea: of Agriculture as follows: 









Goo VEAL HOGS* 
srmnns CALVES Grade B! LANs 
—— Dressed 
Stockyards weigh Choice Handy wel Cincinn: 
1958 1957 1958 1957 1958 1957 =—:1958 1991 MB Denvers 
Toronto .....$24.47 $19.97 $32.24 $27.83 $29.25 $28.50 $25.26 s2nm BY Pat 
Montreal .... 24.95 .... 28.40 19.00 28.70 28.35 .... quan te 
Winnipeg ... 23.00 18.25 29.31 25.68 28.00 27.66 21.00 18.6 Total 
Calgary .... 22.40 17.69 24.60 22.87 26.06 25.84 20.80 19.0 von 
Edmonton ... 21.00 17.75 27.00 25.50 26.80 26.40 22.40 19.2% 


Lethbridge .. 22.00 17.60 28.00 21.00 26.20 25.60 20.50 19.3 
Pr. Albert .. t a P s ewan ves 
Moose Jaw .. 21.50 17.00 22.80 20.00 26.00 26.00 20.00 


Saskatoon |. 22.00 17.60 27.50 23.50 26.00 26.00 .... 19.00 
Regina ..... 21.40 16.75 24.50 22.50 26.40 26.00 a 
Vancouver .. 22.50 18.00 24.90 24.25 ....  .... 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida 














Cattle Calves Hogs Eastern 
Wook onGed. Mar. Boos ic iisicndscecdae’ 1,847 551 14,518 
Week previous (five days) ............ 1,786 525 18,696 Total 
Corresponding week last year .......... 2,648 729 17,908 
Wester: 
vastern 
LIVESTOCK PRICES LIVESTOCK PRICES eRe 
AT ST. JOSEPH AT SIOUX CITY 
Livestock prices at St. Livestock prices at Siout 
° 1 
Joseph on Wednesday, May City on Wednesday, May Qeastern 
7 were as follows: 7 were as follows: Total 


























CATTLE: Cwt. CATTLE: Cwt. 
Steers, ch. & pr. ..$27. 50@ 29.00 Steers, prime ..... $29.25@31.0 
Steers, gd. & ch. .. 26.00@28.50 Steers, choice ..... 27.50@29. 
Heifers, gd. & ch... 26.00@28.00 Steers, good ....... 25.00@26. 
Cows, util. & com’l. 19.50@21.50 Heifers, ch. & pr.... 26.50@28.0 
Cows, can, & cut.... 16.00@19.50 Heifers, good ...... 24.0006. 
Bulls, util. & com'l. 21.00@28.00 Cows, util, & com’l. 19.25@24: 

Cows, can. & cut.... 16.50@19.0 

VEALERS: Bulls, util. & com’ 28.00@24.0 
Good & choice ..... 26.00@29.00 Bulls, cutter ....... 21.00@23.0 





Calves, gd. & ch.... None quoted 


HOGS, U.S. No. 1-3: 180/200 Ibs. ....... 21.00@22.0 
180/200 Ibs. ....... 20.75 @22.00 200/220 Ibs. ....... 21.00@22.15 
200/220 Ibs. ....... 20.75@22.00 220/240 Ibs. ....... 20.50@21.0 
220/240 Ibs. ....... 20.75 @21.75 240/270 Ibs. ....... 19.50@20.0 
240/270 Ibs. ....... 20.25@21.50 Sows, U8. ike 1-3: 
Sows, U.S. No. 1-3: 800/400 Ibs. ..... 18.50@19.0 
270/400 Ibs. ..... 18.25@19.75 400/500 Ibe. TANS 17.00@18.0 
LAMBS: LAMBS: . 
Old crop, gd. & ch.. 19.00 only Old crop, gd. & ch.. 19.50@22,00 Incl 
Good & ch. springs. 20.50@23.50 Springs, gd. & ch.. Noneq 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER showing the 13 
centers for the week ended May 3. 
1958, compared. 


CATTLE 







































































256, 
212,141 
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Week 
ended Prev. 
May 3 week 
Chicagot .. 21,703 21,438 
Kan, Cityt. 9,916 10,391 
Omaha*t . 29,947 26,541 
N.S. Yardst. 6,864 6,732 
St, Josepht. 11,550 11,814 
Sioux Cityt. 15,576 11,258 
Wichita*t .. 3,605 3,606 
New York & 
13,403 


, Cityt. 13,401 
City*t 4,485 6,096 
Cineinnati§ . .- 8,718 8,472 
Denvert . 14,287 11,527 11,410 
St. Pault .. 17,151 15,995 16,608 
Milwaukeet . -- 56,3886 4,841 
..150,535 145,694 146,057 
HOGS 

Chieagot ... 26,627 35,125 
Kan. Cityt. 15,717 16,296 
Omaha*t . 46,252 44,810 
N.S. Yardst. 26,671 39,771 
St. Josepht. 23,798 25,569 
Sioux Cityt. 25,116 18,756 
Wichita*t .. 11,183 11,835 
New York & 

Jer, Cityt. 51,748 56,153 
Okla, City*t 9,414 10,856 
Cineinnati§ . «oe 10,625 
Denvert .... 8,411 8,534 
St. Pault .. 31,080 34,205 
Milwaukeet . --- 4,649 


14,345 
5,591 






Totals 








...277,017 317,184 
SHEEP 


Totals 316,369 








1,905 


Chicagot 
c 14,390 


area yb 1,908 
Cityt. 14,897 11,539 
9,96 9,932 

4,047 
6,688 
2,722 


2,639 




















§ - 1,891 
Wichita*t .. 3,417 
New York & 

Jer. City?. 37,454 
Okla. City*t 3,766 
Cincinnati§ . one 
Denvert . 21,966 
St. Pault .. 3,237 
Milwaukeet 6,154 


-.-106,186 114,143 



























Totals 101,312 





*Cattle and calves. 
?Federally inspected 
including directs. 
tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for 





slaughter, 







































week ended April 26: 
Week Same 
ended week 
Apr. 26 1957 
‘ CATTLE 
Western Canada.. 16,826 16,676 
Eastern Canada.. 18,151 15,845 
Tis oS. 34,977 32,521 
: HOGS 
Western Canada... 57,262 47,268 
Eastern Canada.. 57,617 61,159 
WBE Ges: 114,879 108,427 
All hog carcasses 
Pt ee 124,692 116,445 
d SHEEP 
Western Canada.. 2,613 2,020 
Eastern Canada... 2/589 1,656 
TORN sins girs ~ 5,202 ~ 8,676 






NEW YORK RECEIPTS 


























































00@ 22.0 Cattle Calves Hogs* Sheep 
 90@22.5 158 11 vee tee 
).50@ 21.00 3,232 155 

508 20.00 232 155 18,540 8,968 
3 50@19.50 103 15 ees 93 
7.00@18.0 -+-3,132 15 18,802 11,342 
9.50@22.00 “Includes hogs at 81st street. 
fone q 


10, 19 














CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
May 1... 1,528 66 7,164 698 
May 2... 1,186 71 8,107 63 
May 3... 183 aok eee 2 
May 5...19,145 100 10,522 1,765 
May 6... 7,000 200 12,000 1,000 
May 7...15,000 200 9,000 1,500 
*Week so 
far ...41,145 500 31,522 4,265 
WK. ago.43,807 563 35,892 6,881 
Yr. ago .48,537 900 29,474 5,411 


*Including 40 cattle, 6.350 hogs 
and 918 sheep direct to packers. 





SHIPMENTS 

May 1... 2,682 73 2,530 432 
May 2... 1,070 78 3,414 528 
May 3... 1,171 cis 797 hie 
May 5... 5,914 2,644 233 
May 6... 4,000 2,000 500 
May 7... 7,000 2,500 1,000 
Week so 

far ...16,914 +e. 7,144 1,788 
Wk. ago.18,380 110 7,839 5,245 
Yr. ago .20,088 17 6,068 1,595 

MAY RECEIPTS 
1958 1957 
CREE sci wes 44,042 52,315 
CRIVER Es sp buee 637 1,363 
ee ee 49,783 46,998 
ere y 5,028 6,812 
MAY SHIPMENTS 
1958 1957 

CRREOS seeks. 20,735 24,694 
DG ain 4.5 vas 13,885 8,652 
Cee 2,69 2,342 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., May 7: 


Week Week 

ended ended 

May 7 Apr. 30 

Packers’ pureh. ..24,788 29,456 
Shippers’ purch. ..14,575 14,787 
OMB. oe Heone 39,363 44,243 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 


May 2, with comparisons: 
Cattle Hogs Sheep 

Week to 

date 253,000 408,000 124,000 

Previous 

week 253,000 427,000 169,000 

Same wk. 

1957 241,000 429,000 126,000 

Totals, 

1958 .4,071,000 6,827,000 2,186,000 

Totals, 

1957 .4,584,000 7,703,000 2,670,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended May 2: 

Cattle Calves Hogs Sheep 

Los Ang...5,900 300 1,120 430 

N. P’tland.1,800 260 1,360 1,400 

San. Fran.. 250 15 675 900 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, May 
7 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... None quoted 
Steers, gd. & ch...$25.50@28.00 


Steers, stand. & gd. 23.00@25.50 
Heifers, gd. & ch... 24.00@27.00 
Cows, util. & com’l. 





Cows, can. & cut... 17.00@20.00 
Bulls, util. & com’'l. 22.00@24.00 
VEALERS: 
Choice & prime .... 31.00@32.00 
Good & choice ..... 28.00@31.00 
Calves, gd, & ch... 24.00@30.00 
HOGS, U.S. No. 1-3 
180/200 lbs. . + 21.75@22.00 
200/220 lbs. 21.75@22.00 
220/240 Ibs. 21.75@22.00 
240/260 Ibs. 21.25@21.75 
Sows, U.S. No. 1-3: 
300/400 Ibs. ..... 18.00@18.50 
400/600 Ibs. ..... 17.50@17.75 
LAMBS: 
Good & choice ..... None quoted 
Utility & good ..... None quoted 
Springs, gd. & pr.. None quoted 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Tuesday, 


N.S. Yds. 


HOGS: 


BARROWS & GILTS: 
U.S. No. 1-3: 

120-140 Ibs. .$19.25-20.50 
140-160 Ibs.. 20.25-21.25 
160-180 Ibs.. 21.00-21.75 
180-200 Ibs.. 21.00-22.00 
200-220 Ibs.. 21,25-22.25 
220-240 Ibs.. 
240-270 Ibs... 
270-300 Ibs.. 
300-330 Ibs... 
330-360 Ibs.. 
Medium: 
160-220 


SOWS: 


20.50-21.75 
20.00-20.50 
20.00-20.25 
None qtd. 


Ibs.. 20.50-21.25 


. 1-3: 
Ibs... 
Ibs... 
Ibs... 
Ibs... 
Ibs.. 


19.75 only 
19.75 only 
19.75 only 
19.25-19.75 
18.75-19.50 
Ibs.. 18.25-18.75 
450-550 Ibs.. 17.75-18.25 
Boars & Stags, 

all wts. .. 15.50-16.50 


STEERS: 
Prime: 
700- 900 lbs.. None qtd. 
900-1100 Ibs.. None qtd. 
1100-1300 Ibs.. None qtd. 
1300-1500 Ibs.. None qtd. 
Choice: 
700- 900 Ibs.. 28.25-32.00 
900-1100 Ibs.. 28.50-32.00 
1100-1300 bs.. 28.50-32.00 
1300-1500 Ibs.. 28.50-32.00 
Good: 
700- 900 Ibs.. 24.75-28.50 
900-1100 Ibs.. 25, 
1100-1300 Ibs.. 25.25-28.50 
Standard, 
all wts. .. 22.00-25.25 
Utility, 
all wts. .. 20.00-22.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. 
800-1000 Ibs.. None qtd. 
Choice: 
600- 800 Ibs.. 27.25-30.00 
800-1000 Ibs.. 27.25-30.00 
Good: 
500- 700 Ibs.. 24.50-27.25 
700- 900 Ibs.. 24.50-27.25 
Standard, 
all wts. .. 21.00-24.50 
Utility, 
all wts. .. 19.50-21.00 
COWS: 
Commercial, 
all wts. .. 21.00-22.00 
Utility, 
all wts. .. 19.50-21.50 
Can. & cut., 
all wts. .. 15.00-20.00 
BULLS (Yris. Excl.), All 
Good ..cceee None qtd. 
Commercial . 22.50-24.00 
Utility: ..0s: 20.50-23.00 
Cutter ...... 16.00-21.00 


VEALERS, All Weights: 
Ch. & pr.... 29.00-34.00 
Stand. & gd. 20.00-30.00 


21.00-22.00 





Chicago Kansas City 


None qtd. 
None qtd. 


21.25-22.50 
21.50-22.50 
21.00-22.25 
20.50-21.25 
20.00-20.75 
19.25-20.00 
None qtd. 


18.50-21.50 


None qtd. 
None qtd. 
None qtd. 
18.50-19.0€ 
18.25-18.75 
17.75-18.25 
16.75-17.75 


14.50-15.50 


SLAUGHTER CATTLE & CALVES: 


None qtd. 
None gtd. 
31.00-35.00 
None qtd. 


27.25-29.50 
27.50-31.00 
27.75-32.50 
28.00-32.50 


25.00-27.25 
25.00-27.75 
25.00-28.00 
23.00-25.00 
22.00-23.00 
None qtd. 


29.00-31.00 


26.50-29.00 
27.00-29.50 


24.00-26.50 
24.50-27.00 


22.50-24.50 


21.00-22.50 


20.75-22.50 
19.25-21.25 


16.00-20.00 


Weights: 
None qtd. 
23.50-24.50 
22.00-23.50 
20.00-22.00 


32.00-33.00 
22.00-32.00 


CALVES (500 Lbs. Down): 


Ch. & pr.... 27.00-30.00 
Stand. & gd. 20.00-27.00 


SHEEP & LAMBS: 


LAMBS (All wts., wool): 


25.00-27.00 
21.00-25.00 


None qtd. 
None qtd. 
None qtd. 


22.00-22.50 
20.00-22.00 
18.50-20.00 


None qtd. 


Prime ....00 None qtd. 
GS ae None qtd. 
Good ....ee- None qtd. 
LAMBS (All wts., shorn): 
Prime .....- None qtd. 
Choice . 20.00-21.00 
Good .....5. 18.50-20.00 
Springers, 

Gd, & pr... 21,50-24.00 
EWES: 
Gd. & ch.... 6.50- 8.50 


Cull & util. . 


3.50- 6.50 


8.00-10.00 
6.00- 8.00 


None qtd, 
None qtd. 


20.50-21.25 
20.75-21.50 
20.75-21.50 
20.25-21.25 
19.75-20.75 
None atd. 

None qtd. 


19.50-20.50 


None qtd. 

19.00-19.25 
19.00-19.25 
18.50-19.00 
18.25-18.75 
17.75-18.25 
17.50-18.00 


15.00-16.50 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


27.00-29.25 
27.50-29.75 
27.50-29.75 
27.50-29.75 
24.50-27.00 
25.00-27.50 
25.00-27.50 
22.00-24.50 


20.00-22.00 
None qtd. 
None qtd. 


27.00-29.50 
27.25-29.50 


24.75-27.25 
25.00-27.25 


22.00-25.00 


19.50-22.00 


21,50-22.50 
19.50-21.50 


16.00-19.50 


None qtd. 

21.00-22.50 
20.50-22.00 
19.00-21.50 


27.00-30.00 
20.00-27.00 


25.00-28.00 
20.00-25.00 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
19.00-20.75 
17.50-19.50 


21.00-23.75 


7.50- 9.00 
6.50- 7.50 


Omaha 


None qtd. 


May 6 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. Paul 


None qtd. 


None qtd. $20.00-20.25 
$19.00-21.50 $20.00-20.75 $20.00-21.25 


20.50-21.75 
20.75-21.75 
20.75-21.75 
20.25-21.50 
19,25-20.25 
18.75-19.50 
18.50-19.00 


19.50-20.75 


19.50 only 
19.00-19.50 
18.75-19.25 
18.50-19.00 
18.00-18.75 
17.75-18.50 
17.50-18.00 


15.00-16.50 


None qtd. 
None qtd. 
None qtd. 
30.00-32.00 


27.00-28.00 
27.50-29.00 
27.50-29.25 
27.50-29.25 


5.00-27.00 
.00-27.00 


9 
2i 
2 
2 


Ao 


* 


22.00-24.50 


20.00-22.00 


None qtd. 
28.75 only 


21.50-24.75 


19.50-21.50 


20.00-22.00 
18.75-20.00 


16.25-18.75 


None qtd. 

22.00-23.50 
21.00-22.25 
18.00-21.00 


27.00-30.00 
22.00-27.00 


None qtd. 
None qtd. 


None qtd. 
20.00-21.00 
19.00-20.00 


None qtd. 

19.50-21.00 
18.50-20.00 
22,00-23.25 


8.00- 9.50 
6.00- 8.00 


20.25-20.75 
20.75-22.00 
20.75-22.00 
20.50-22.00 
19.50-22.00 
19.25-21.25 
None qtd. 

None qtd. 


19.25-20.25 


None qtd. 


None gtd. 
None qtd. 
None qtd, 
None qtd. 
27.00-31.00 
27.00-31.50 
27.00-31.50 
27.00-31.50 
24.50-27.00 
24.50-27.00 
24.50-27.00 
21.00-24.50 


19.00-21.00 


None qtd. 
None qtd. 


26.00-28.50 
25.00-29.00 


24.00-26.00 
24.00-26.00 


20.00-24.00 


18.50-20.00 


19.50-21.25 
18.00-19.50 


16.00-18.00 


None qtd. 


None qtd. 
None qtd. 
None qtd. 


None qtd. 

20.00-21,00 
19.50-20.50 
22.00-23.00 


8.00- 9.50 
5.00- 8.00 
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Due to revision of routes, 


engine, 8.25X20 10 ply nylon tires. 


Brunner electric compressor. 


Atlanta 18, Georgia. 





sales trucks as pictured are for sale. 


1954 Chevrolet two-ton, 152 inch WB, 261 series 
Hackney 5 door 
body, 6 inch insulation, 3 kold-hold plates. One-ton 


Units are in good condition, maintained in Company 
shop. Call or write Robert T. Voyles at Redfern 
Sausage Company, 1020 Howell Mill Road, N.W., 
Telephone TRinity 4-0808. 





- BEEF VEAL 


ae Se - 2 3S 


- Complete 








line of SAUSAGE 


* WEST VIRGINIA SMOKED 


PORK LAMB 
FRANKFURTERS 
AND SMOKED MEAT 


HAM 


* CANNED HAMS and PICNICS 


_—— §~=—T 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 








CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing 

vertisements, line. > 
$11.00 per inch. Contract rates on request. 


ed: set solid. Minimum 20 words, 
85.00; words, 20c each. “Po- 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


ad- 
75c¢ per 


Unless Specifically Instructed Otherwise, All 
Advertisements Will Be Inserted Over a Blind Box Number 


CLASSIFIED ADVERTISING PAYABLE IN ADV 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 





INDUSTRIAL ENGINEER 

Qualified to assist in planning and carrying out 
a complete program of plant improvement or ex- 
pansion. Can pinpoint and correct problems of 
cost, methods, organization, plant layout, labor 
relations, sales and finance. Over 20 years’ ex- 
perience in this field. Will help owner, top man- 
agement or banking interests in control ef a 
packing business to turn losses into profits. Ex- 
pect to be well paid and to be given authority 
with responsibility over a sufficient period of 
time to measure results. Now employed but have 
good reason for desiring change. W-187, THE 
NATIONAL PROVISIONER, 15 W. Huron 8&t., 
Chicago 10, Ill. 





MANAGEMENT - EXECUTIVE 

PLANT MANAGER: Or assistant to the president. 
49 year old meat packing executive with broad 
experience will take full profit and administra- 
tive responsibility of livestock buying, processing, 
and sales of large or small plant. Prefer midwest 
or west. Profits are a MUST for both of us. 
W-113, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 





EXPERIENCED: Young man with 12 years’ ex- 
perience in packinghouse and wholesale meat. 
Lamb and mutton man primarily with background 
in beef, veal and pork, References. Located mid- 
west. W-77, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: 30 years’ experience in meat 
picking houses. Excellent ‘references furnished, 
Will relocate. W-189, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





WORKING SAUSAGE MAKER: 25 years’ experi- 
ence, Capable and efficient. Available immediately. 
W-196, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill 





BEEF OPERATIONS MANAGER: 20 years’ ex- 
perience. Costs, grading, breaking, fabricating, 
boning. Will relocate. W-197, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
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SAUSAGE MAN: Life-time experience with large 
and small packers. B.A.I. or state inspection. 
Can make my own formulaes and do cost ac- 
counting. Willing to go anywhere, but eastern 
states preferred. Let me start your new kitchen 
or help to increase your present business. Proven 
records. Available now. W-188, THER NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





YOUNG MAN: Desiring to become a sausage 
maker is seeking a position as a helper to a 
sausage maker. Has had some experience. W-169, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





POSITION WANTED: As sausage maker and 
foreman. 25 years’ experience. W-185, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





HOG BUYER: Young man with experience in hog 
buying, also degree in animal husbandry. W-190, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





HELP WANTED 


BEEF and SMALL STOCK MANAGER 
WANTED: By midwestern packer outside the 
Chicago area, Must be thoroughly experienced, 
mature and capable of supervising operations 
from buying, to and through selling. W-168, THB 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 








WANTED: Chicago area—Refinery Foreman. Ex- 
perienced in rendering and packaging operations, 
utilization of votators, etc. W-195, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 


as, OD 





LIVESTOCK BUYER: Wanted by large inde- 
pendent eastern packer. Must be experienced both 
as hog and cattle buyer and have complete knowl- 
edge of plant operations. M-192, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 





SALESMAN 


ESTABLISHED TERRITORY OPEN 
IN MID-WEST. WE WILL ONLY 
CONSIDER A HIGH-CALIBER, IN. 
TELLIGENT, AMBITIOUS SALES 
MAN FOR THIS WELL PAYING AS 
SIGNMENT. WE MANUFACTURE A 
COMPLETE LINE OF CURES, SEA 
SONINGS, BINDERS, PHOSPHATES, 
EMULSIFIERS, CASENATES, 
SAUCES, ETC. 


KADISON LABORATORIES 
703 W. Root St. Chicago 9, 
Phone YArds 7-6366 


WANTED: Non-working kill foreman, three 
operation. Experienced only. Midwest local 
Good salary and excellent chance for advil 
ment, Address replies with all information 
Box W-170. THE NATIONAL PROVISIO 
15 W. Huron S8t., Chicago 10, Ill. 








CATTLE BUYER 
EXPERIENCED IN BUYING: Slaughter a 
for meat packer in southeastern states. ™ 
complete employment background and refél 
W-198, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, Ill. 





WANTED: EXPERIENCED PROVISION 
AGER. Must have background in pork and 
Large, midwestern packer has opening for " 
man only. State age, experience and referent 
which will be kept confidential. W-199, THE} 
TIONAL PROVISIONER, 15 W. Huron St. © 
eago 10, Ill. 





HAM MAKER: With full knowledge of proce® 
New York style delicatessen hams for canning 
pear shaped hams. Good opportunity with a [em 
New York independent packer. W-200, THE } 
TIONAL PROVISIONER, 527 Madison Ave. 

York 22. N.°¥:. 
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CLASSIFIED ADVERTISING 





PLANTS FOR SALE 


EQUIPMENT FOR SALE 





MEAT PACKING PLANT IN ILLINOIS 


Established 45 years. Complete facilities for all 
animals plus large modern sausage department. 
Sprinklered building, automatic heating and re- 
frigerating system. Potential of $5,000,000 plus, 
yearly. Owner’s illness precludes operating at ca- 
pacity. Corporate loss carryover from 1957 of bet- 
ter than $100,000. Price $200,000. 
TATE BUSINESS EXCHANGE 

338 Peas St. Louis 23, Missouri 





STATE INSPECTED KANSAS PACKING PLANT 
Rural 95’ x 105’, custom slaughtering and proc- 
essing, also retail and wholesale meat. Serving 
Topeka, Osage and Burlingame. Owners retiring 
from business. Immediate possession. 
CHAS. BASSE REALTY — 
404 Schweiter Building Wichita, Kansas 
Phone AMherst 5-8482 





FOR SALE: Modern, fully equipped, federal in- 
spected meat packing plant. Capacity for 500 cat- 
tle or 1200 hogs a week, Sausage kitchen and 
smoke room. In a fast growing southern California 
community. All equipment in A-1 condition, in 
operation, FS-202, THE NATIONAL PROViSION- 
ER, 15 W. Huron St., Chicago 10, i 





SALE or LEASE 
Most modern beef slaughterhouse, located in the 
heart of wholesale meat district, Detroit, Michi- 
gan, Fully equipped, Oapacity 1200 cattle weekly. 
Federal inspection obtainable. 
DIVISION PACKING CO. 
1565 Division St., Detroit 7, Michigan 





FOR SALE: Meat processing, sausage kitchen 
and slaughter house. New building. 9500 square 
feet. Located in Buffalo, N. Y. 1132 square feet 
of freezers and coolers. For further information 
write Box FS-171, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Ohicago 10, Ill. 





it 16 





| MODBRNLY EQUIPPED: 50’ x 65’ meat plant 
for restaurant supply, branch house, portion con- 
trol, retail, etc. Tracked cooler 25’ x 50’, 
Freezer 50,000 Ib. capacity. Retail mst 25’ x o". 


GIANT MEAT SUPPL 




















IN ADVANCIE 12625 W. Dixie Hwy. North ‘Miami, Florida 
ER. 
FOR SALE or LEASE: Dry sausage plant, fed- 
: eral inspection, 12,500 sq. ft. fully equipped. 
Offer highly attractive on either basis. FS-182, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Ohicago 10, Ill. 
‘Y OPEN 
1 ONLY FOR SALE: Small meat processing plant in east- 
[IBER, IN. em Oregon. $445,000.00 in sales during 1957. 
SA Prieed right for a quick sale. FS-193, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
YING AS & cago 10, m1. 
CTURE ty 
RES PLANT FOR RENT 
, 
ENATES, 


MEAT COOLER-LOADING DOCK-OFFICES 


es sq. ft. meat cooler with additional 2,000 
ES sq. ft. workin area and enclosed 4 truck 
TORI loeding dock, offices and railroad siding. Located 





hicago ) in former Swift building in the heart of Detroit 

cago % market area. Excellent facilities for boning, 

66 beef breaking or branch operation. Overhead 
ae scale, refrigeration etc. Excellent 
condition, Contact: 

three 

west loett WM. J. POPLAOK, Pres. 

e for adval MICHIGAN SHORTENING CO. 

information “™ 1316 Napoleon St. Detroit 7, Mich. 

PROVISION? 

Il, 

—_————§ Three refrigerated floors with rails, 50 x 50, two 


elevators with rails. Railroad siding, loading plat- 


Slaughter ® form for four trucks. Two freezers zero tempera- 


states. ure for three cars. Long lease. Reasonable. 
and referél Yonkers, N. Y. near thruway and major Deegan 
SIONER, oh bighway. FR-204, THE NATIONAL PROVISION- 


ER, 527 Madison Ave., New York 22, N. Y 





OVISION 





opening ft EQUIPMENT WANTED 

and reterem” 

v-199, THE © SAUSAGE LINKER MACHINE wanted. Must be 
Huron St. % 


800d condition. For details call KIRCHERS 
FINE SAUSAGE CO., 1388 Culver Road, 
9, New York, Phone BUtler 8—6680. 


— 


Roch- 





dge of Leis : 





SAUSAGE EQUIPMENT FOR SALE: 

1—Buffalo Silent Cutter model 44B with 25 
HP motor, 1/3 cost price—Used 9 months— 
$618.66 

1—Stainless Steel 40 en Steam Jacket Kettle 
1/3 cost price $69.66 

1—Great Lakes Conveyor type Package & Label 
Sealer 1/3 cost price—NEW—$275.25 

CASH TALKS 
E. G. Halstead, 121 Tree Road, Sarasota, Florida 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 
Write for details on a specific problem 


KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 





BIDS REQUESTED ON ALL THREE ITEMS 
One—#3 U.S. SLICING MACHINE with stainless 
steel conveyor; used 30 days. Serial #HD 3-634. 
One—ADVANCE BAKE OVEN (Stainless steel 
outside) in excellent condition. 
One—#65 B BUFFALO CUTTER 60 H.P. 
Now in use, AS IS. 
VOELKER & COMPANY 
Terminal Warehouse Building 
Little Rock, Arkansas 
Phone FRanklin 5-1301 


motor, 





Used Equipment—Replaced with Larger 
1-—-1954 International R152 Peddle Truck $2200.00 
With Refrigeration. Excellent condition 
1—1948 International KB-5 Peddle Truck $1600.00 
With Refrigeration. Excellent condition 
2—Bryant V Smokehouse Burners—8 ft. ‘ae 
with Air Mixers, Jets, etc. New 
1—Small Bench Hobart Grinder—2 Hp Motor $65. 00 
1—Hand Screw Lard Press $25.00 
All F.0.B. New Riegel, Ohio 


PFALTZGRAF MEATS 
New Riegel, Ohio 





FOR SALE: 2 Baker Model 134, 10% x 10%, 
two-cylinder ammonia ice machines together with 
200 H.P., 440 volt, direct drive synchronous 
motor, New. In crates! Sacrifice! ACME ICE 
CO., 3604 W. 59th St., Chicago 29, Ill. 





FOR SALE: 1955 Gramm, 32 foot stock trailer. 
New brakes, tandem completely rebuilt, good 
1100 x 22 tires. In perfect condition. Priced for 
quick sale. Call 3131 or write P.O. Box 248, Smith- 


field, North Carolina. 





FOR SALE: 31 ft. single axle, ‘‘HIGHWAY” 
trailer. 5% ft. high inside, for cattle. Has new 
floor with non-slip expanded metal on, good roof. 
Springs, brakes, lights, pins are sound, $1400.00 
VANDER BOON BROS., RR #2, Ada, Michigan 


stock 





FOR SALE: 1 Prague Mince Master complete with 
sharpener, 25 H.P. used only 6 weeks. $2500.00. 
Fred G. Reimold, Inc., 635 Sangree Road, Pitts- 
burgh 9, Pa. Phone HUNTER 6-7413 








| for can 

ty with a le@@ USED PRESCO BACON PUMPER. MUST BB 
v-200, TH es CONDITION. EW-165, THE NATION- 
idison Aves 0, Trev SIONER, 15 W. Huron 8t., Chicago 
MAY 10, }HRT 
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ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 


* We Lease Expellers * 


PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





MISCELLANEOUS 


FOR SALE: Complete Anco chip steak, hamburger 
and fabricated meat production line, including 
#832 slicer and conveyor and #766 grinder ex- 
truder. Less than 6 months old. 





BARLIANTS 





WEEKLY SPECIALS 





IMPORTANT ANNOUNCEMENT! 
Another iant Conducted 
COMPLETE PLANT co Some SALE 
Detroit k' 


Packing 
eens & Lafayette pn 
it, Michigan 

Replacement “ae In Excess of $1,000,000 
Watch this column, as well as our big two 
paee ad in the May 24th issue, for sale dates. 
- ge Al on bg ner ‘yd to 
ation Bulletin'' describing in complete detail 
all the equipment & machinery available at 

this outstanding event. 











Current General Offerings 


9998—SMOKEHOUSES: (2) stainless steel, 2-door 
unit, 6’ x 6!’ x 7/2’ high, w/recordin: instru- 
ments, & all controls . 1,500.00 
1038—TY-LINKER: automatic mdi. "ha my) "500.00 


9758—STUFFER: Anco 500 Ib. cap., reconditioned, 
new cot valves, A-| condition $1,175. 
9165—STUFFER: Globe 200#, with stuffing valves ° 
air Meher ready to be placed in operation $725.00 
975: DER: Buffalo 66-B, 25 HP. mtr. _. 00 
9985—GRINDER: Anco 762A, 73%4” plates, 20 HP. 








motor, Herringbone Gear Drive _.. 00 
1079—MIXER: Buffalo #3, 700 Ib. cap., 7! HP. 
(stainless bow! available Ro gg $675.00 
9744—MIXER: Buffalo #5, Ib. cap. _$' 
ba Senco DRYERS: ta) . x 16’, ee M.E 


P. motors & starting equipment .ea. $2 500.00 
105% -CERMARST BLOWER UNITS: (a) pes 510 
BH 7” x 10’ long stainless steel pans, 4 layers 
tubes, heavy duty coils, humidity balancer sheets, 
VY, HP. motors, with controls & switches ea. $385.00 
1084—FLAKE-ICER: York DERIO, | ton cap. $675.00 


Special Offerings. Ham Molds—Loaf Molds. 
Take advantage of the reduced prices of these 
excellent molds to supply your requirements now! 


1083—HAM MOLDS: (50) Adelmann #1-0-E, stainless 
steel, 8 Ibs. cap., 1" x 5” x 4/2” deep, with 
covers, BRAND KEW. in original cartons. ea. $15.00 

9662—HAM MOLDS: stainless steel, with covers, like 
new springs, excellent condition, factory convert- 
ed for use as Hoy Molds—Reduced to—ea. $12.75 
144—37108 (1-0-E) & bbs. 11” x 5i4” x 41/2” 
250—Z112 (0-2-X) Iivibs. 11” x 6” x 5I/Q” 
12I—F113 (0-2-G) 10 Ibs. 
yt (2-0-E) 12 Ibs. 12” x 614” x 51/2” 
63—#116 (6-0-E) 15 Ibs. 1234” x 6/2” x Sin” 

9384—HAM MOLDS: (62) Globe Hoy, stainless steel, 
with covers & 

4 0a, $14.25 


£109, a 
22—Z£108, 11” x 5I2” x 514” ea. $14.25 
9833—LOAF MOLDS: (310) Globe Hoy #66-S, stain- 


” 
x ” 





less steel, with covers, 10” x 434” x 454” ea. $6.50 
9753—HAM MOLDS: (136) Adeimann Ham Boiler 
Corp., stainless steel, with covers: 
58—#0-2-G, 12” x 5.” x 54" _.. 0. $13.50 
ae 12” x 62” x SIA” ... ea. $13.50 
O—F¢6-0-E, 1234” x bi/2” x Sie” ea. $13.50 
on37ePeED LOAF MOLDS: (175) sielainas steel, 
with sliding covers, 4” x 4” x 24” . 2a. $3.50 
9974—W IRE LOAF ‘MOLDS: (49) stainless steel, 
CO infty oe RM Ne: a. $3.25 
1033—WIRE MOLDS: stainless ‘steel, heavy gauge, 
4%” x 4 x 24" Bids requested 


909S—S PEED LOAF MOLDS: (25) Globe Hoy #5-S, 
stainless steel, w/covers, 11” x 4” x 3!/”_ea. $1.45 
128 —-LOAF, PANS: | (250) Lidseen #6, *stalnless steel, 
Ys I. 
9909—H AMBURGER FORMS: (368) ‘stainless “oes 
122—13” x 6” x 4!/.” Bids requested 
166—22” x 6” x Br a ..Bids requested 
56—17" x.6” x 4!/2” Bids requested 
24—22” x 8” x 4I/” Bids requested 
9588—LOAF MOLDS: (124) Adelmann DIR, alumi- 
num, with covers, 11” x 4” x 4!” deep.ea. $3.25 
9589—LOAF MOLDS: (75) — NFO, aluminum 
with covers, 11” x 4” x 4” deep nme. $3.25 














Will a 
reasonable offer. Must sell. FS-181, THE NATION- 
AL PROVISIONER, 15 W. Huron S8t., Chicago 10, 
Ill. 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 





Now in stock—NEW - ge 5 gee LOCKERS 

15” wide, 18” sloping 
top, seat brackets, "8 high Sean padiock 
attachment. 


P ce nia Sie 75—F.0. 3 “Chicago. 
er opening 
Discount for quantity purchases. 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 
e New, Used & Rebuilt Equipment 

e Liquidators and Appraisers 


BARLIANT & ©0. 














45 








EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 


Starr ParKER 
INCORPORATED 


648 ORME CIRCLE N.E. © ATLANTA 6, GEORGIA 
ENGINEERED EQUIPMENT LAYOUTS 














ALE We 5508 
WS Your phone call to Koch will be 
handled by a man experienced in every 
phase of the meat business, and familiar 
with everything Koch designs and sells. 


Phone collect, and get the information 
you need. Learn what Koch can do for you. 





KOCH engineers will prepare drawings and 
estimates with speed and accuracy. No 
obligation when you ask for such service. 


2520 Holmes St. Saintes City 8, Mo. /Nictor 2-3788 








LARD 
2 SAUSAGE 








“Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 














INSURE LASTING MEAT COLOR 
AND FRESHNESS WITH 


Seasolin 


COLOR, FLAVOR & FRESHNESS RETAINER 
s os ; 


iRST 
NEW YORK 13, N.Y. 


SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 








it's no magic 


You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 


PROVISIONER pays off 


in response and sales! 





gp ADVERTISE RM 


sm in this issue of THE NaTioNAL Provis 





Allbright-Nell Company, The 


Barliant and Company 
Basic Food Materials, Inc. 


Calgon Comaginy i506. oe. cc ces euse ee : 
Chain Belt Company 
Cincinnati Butchers’ Supply Co., The 
Classified Ads 4 
Custom Food Products, Inc. ........... Fourth Ce 
Dodge Truck Division of 

Chrysler Corporation 
Dow Chemical Company, The 


Firestone Tire & Rubber Company 7 
First Spice Mixing Company, Inc. ............. 4 
Ford Motor Company 


Globe Company, The ....5.:..05...-2530 se a 
Goodyear Tire & Rubber Company ........... a 
Ham Boiler Corporation i 
Hess-Line Company .............0.000000000K 4 
Hollenbach, Inc., Chas. a 
Hygrade Food Products Corp. ...............+5 a 


KVP Company ” 
Koch Equipment Co. .. 05.656. 00c. see es * 


Marathon, A Division of American Can Company, 
Meyer Packing Company, The H. H. ...........1 
Mid-West Wax Paper Co. .................0008 3 
Morrell and Co., John 


Parker Incorporated, Starr 
Pittock and Associates 
Pure Carbonic Company 


Rath Packing Company, The 
Redfern Sausage Co. 
Rommel, Allwine & Rommel 


Smale Metal Products ; 
Smith Paper Company, H. P. ................ ‘ 
Smith’s Sons Company, John E. ....... Second € 


Tee-Pak, Incorporated 


Union Carbide Corporation, 
Visking Company Division 


Visking Company, a 
Division of Union Carbide Corporation. Front 


While every precaution is taken to insure accuracy, we % 
guarantee against the possibility of a change or omm 
this index. 














The firms listed here are in partnership with you. The 
and equipment they manufacture and the service q 
are designed to help you do your work more effi iY, 
economically and to help you make better products wi 
can merchandise more profitably. Their advertise 
oppertunities to you which you should not overlook. 


THE NATIONAL PROVISIONER, MAY 10, | 








